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ᐊᑦᐳᓕᐅᕐᑕᐅᔪᕕᓂᖅ: ᓗᑲᓯ ᐊᔭᒍᑕᐃᓐᓇᖅ. Photo credit: Lucassie Arragutainaq 
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ᓴᓂᑭᓗᐊ ᓄᓇᓕᖓ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᓐ: ᒥᐊᔨᐊ ᐸᓚᒥ. Hamlet of Sanikiluag. Photo credit: Miriam Fleming 
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LAa ᐃᓄᑦᑕᓗ, ᓯᐊᔭ ᒥᑭᔪᒃ, ᐊᒻᒪᓗ ᐊᓂ ᐊᔭᒍᑕᐃᓐᓇᖅ ᐃᖃᓗᓂ ᐃᕐᕋᕖᔭᐃᔪᑦ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᑯᔭᐃᒃ ᕋᐳᑦᓴᓐ 
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ᐋᕐᕿᓱᐃᓐᓂᖁᒍᑦ ᑖᒃᑯᓂᖓ ᐃᒐᔭᐅᒍᓯᓐᓂᑦ ᐆᑦᑐᓴᕋᔭᕋᕕᒃᑭᑦ ᓇᓪᓕᑐᐃᓐᓇᔅᒋᑦ ᐊᒻᒪᓗ, ᖃᐅᔨᒪᒌᕐᖏᑯᕕᑦ, ᖃᐅᔨᓂᐊᕋᕕᑦ ᖃᓄᑦ ᐱᐅᔫᒻᒪᖔᑕ 
ᕿᑭᖅᑕᓂᐅᑦ ᓂᕿᖏᑦ. ᐊᑭᑐᑦᓴᑭᕗᒍᑦ ᐃᓕᑦᓯᓂᑦ ᐃᓕᑦᓯᖁᔨᑦᓱᑕ ᖁᕕᐊᓇᕐᓂᖓᓂᑦ ᐃᒐᓂᐅᑉ ᒪᒪᒪᖅᕐᑐᒍᓐᓇᑐᓂᒼᑦ ᓂᕿᓂᑦ ᐃᓕᓐᓄᑦ ᐊᒻᒪᓗ 
ᐃᓚᓪᓅᕕᑦ. ᐃᑲᔪᑎᑦᓴᒥᒼ ᐃᓕᓐᓂᑦ, ᐃᓚᒋᔭᐅᒃᑲᐃᕗᒍᑦ ᐊᓪᓚᓯᒪᔪᓂᑦ ᓂᕿᒼ ᐊᑐᐃᓐᓇᐅᒍᓐᓇᑐᐃᑦ ᐊᕐᕌᒍᑉ ᐃᓗᐊᓐᓂ. 


ᓇᑯᕐᒦᒥᒍᓚᕗᒍᑦ ᐅᑯᓂᖓ ᐃᓄᓐᓂᑦ ᐃᒐᓂᕐᒥᒼ ᖃᐃᑦᓯᓯᒪᔪᓂᑦ; ᒪ_ᐃᓇ ᐃᒥᕐᖁᑕᐃᓚᒃ, ᓯᐊᔭ ᐊᐸᕐᖃᖅ, ᐋᓂ ᐊᔭᒍᑕᐃᓐᓇᖅ, ᓕᓯ ᖃᕝᕕᒃ, 
AA ᒥᑭᔪ, ᐊᒻᒪᓗ ᔪᐊᓂ Fd ᓄᑲᖅᓯᒃ. ᖃᐅᔨᒪᒐᑦᑕ ᕿᑭᖅᑕᓂ ᐊᒥᓲᒻᒪᑕ ᓱᓕ ᐃᒐᒍᓰ ᑕᕙᓂ ᐊᓪᓚᓯᒪᕐᖏᑐᑦ ᐃᒐᒐᑦᓴᓂ ᐃᓂᓕᐅᖅᐳᒍᑦ 
ᑖᑦᓱᒪᓛ ᐃᓱᐊᓐᓂ ᐊᓪᓚᓂᐊᕋᕕᑦ ᐃᒐᒐᓐᓈᓂᐅᕕᑦ. ᓇᑯᖅᒃᓴᓂᖃᕆᕗᒍᑦ ᑕᐃᓇ ᖃᕝᕕᒃ ᑕᒻᒪᐅᒪᔪᖅᓯᐅᕈᓐᓇᓂᖃᕐᓂᒪᑦ ᐊᒻᒪᓗ ᐃᑲᔪᕈᓐᓇᓂᖃᕐᓂᒪ-ᑦ 
ᐊᓪᓚᓂᒃᑯᑦ ᐊᒻᒪᓗ ᐅᒼᑐᕋᕐᓂᑯᑦ ᐃᒐᒐᑦᓴᐃᒼ ᐃᓚᖏᓐᓂᑦ. 

ᐅᐱᒍᓱᑉᐳᒍᑦ ᓵᑭᕆᐊᓯ ᓄᕙᓕᕐᖓᒥᒼ ᐃᑲᔪᖃᑦᑕᓚᐅᕐᒪᑦ ᐃᓄᑦᑎᑐᓕᕐᑎᓯᓱᓂ ᓄᓇᒥᑦ APTDAS ᓱᓇᓂ ᐊᑎᖃᕐᒪᖓᑕ, ᑕᐃᓇ ᖃᕝᕕᒃ 
ᐃᓄᑦᑎᑐᑦ ᐊᓪᓚᑕᐅᔪᕕᓂᕐᓂᑦ ᑕᒻᒪᓯᒪᔪᖅᓯᐅᖃᑦᑕᓚᐅᔪᒻᒪᑦ ᐊᒻᒪᓗ ᐊᓪᓚᓂᒃᑯᑦ ᐃᑲᔪᖅᓯᒪᖃᑦᑕᓱᓂ ᐊᒻᒪᓗ ᖃᐅᔨᓴᖅᓱᓂ ᓂᖀᒼ 
ᐅᑦᑐᕋᐅᑎᔾᖏᓐᓂᑦ ᓈᒻᒪᓯᐊᒐᓗᐊᕐᒪᖓᑕ, ᒥᐊᔨ ᐃᓄᑦᑕᓗᒃ ᓄᑲᖅᓯᖅ ᖃᕆᑕᐅᔭᒃᑯᑦ ᐊᓪᓚᖃᑦᑕᓂᕆᓚᐅᔪᔭᖓ ᐊᒻᒪᓗ ᐃᓄᑦᑎᑐᓕᖅᑎᓯᑦᓱᓂ 
ᐊᑐᐊᕋᑦᓴᓂᑦ, ᐃᓚᐃᓐ ᒪᓘᓂ ᑲᓇᑕᒥ ᓄᓇᓂ ᖃᕙᓯᓐᓂᐸᓂᑦ ᖃᐅᔨᓴᖅᑎᓂᑦ ᐱᓯᒪᔪᖅ ᓄᐃᑎᑦᓯᒐᓱᐊᕐᓂᕕᓂᖓ ᐊᒻᒪᓗ ᖃᓄᐃᓚᖓᑎᓗᒋᑦ 
ᓄᐃᑕᐅᔪᑦᓴᐅᒪᖓᑕ ᐱᓇᓱᐊᕐᓂᕕᓂᖓ ᐊᒻᒪᓗ Pes ᕿᑭ ᕞᗡ-ᑯᓂ ᐱᓯᒪᔪᖅ ᑕᑯᓐᓇᕋᓱᐊᕐᓂᕕᓂᖓᒐ ᑖᓐᓇ ᐃᒐᓂᕐᒧᑦ ᒪᓕᒐᑦᓴᖅ 
ᓄᐃᑎᑕᐅᑦᓯᐊᓚᖓᒻᒪᖓᑦ. Ga ᐃᒪᒪᑦᓴᓄᐨ ᕿ[ᕐᕐᕈᒐᑦᓴᒃ ᐱᐅᓯᑎᑕᐅᒋᐊᕐᓯᓚᔪᖅ bLdz ᓗᐊᔭ`ᓴ ᐊᓪᓚᖑᐊᖅᑕᕕᓂᕐᑎᓐᓄᑦ ᐊᒻᒪᓗ 
ᐊᑦᔨᓕᐊᕕᓂᖏᓐᓄᑦ ᓘᑲᓯ ᐊᔭᒍᑕᐃᓐᓇᐅᑦ, ᒪᐃᓇ ᐊᐸᖃᖅ, ᐳᔭᐃᔭᓐ ᐸᓚᒥ, [dad ᐸᓚᒥ, ᒥᐊᓪᑕᓐ ᐳᔨᒪᓐ, ᓕᓯ ᖃᕝᕕᒃ, ᐊᐃᓴ 
ᒦᑯᒃ, ᑯᔭᐃᒃ ᕋᐳᑦᓴᓐ, ᘳ,|-ᑯᑦ ᑕᑯᔭᑦᓴᑯᕕᖏᓐᓂᑦ ᐱᓯᒪᔪᓂᑦ ᐊᒻᒪᓗ ᓴᓂᑭᓗᐊᒥ ᓴᓇᕐᒍᐊᑎᓂᑦ ᐱᓯᒪᔪᓂᑦ ᐊᑦᔨᖑᐊᓂᑦ. 


We have made this cookbook hoping you will try the recipes and, if you don’t know already, discover how good Qikigtamiut food is. We hope you will 
also learn how pleasing it is to cook good tasting foods for yourself and your family. To help you, we have included a list of the fresh foods available in 
the different seasons. 


We would like to thank the following people for sharing their recipes: Mina Emikotailuk, Sarah Appaqag, Annie Arragutainag, Lisi Kavik, David 
Mickiyuk, and Johnny Meeko, Jr. We know Qikigtamiut have more recipes than included in this cookbook so there are pages at the end to write down 
your own favourite recipes. 


Our appreciation goes to Zack Novalinga for his help with Inuktitut plant identifications, Dinah Kavik who edited the Inuktitut and helped record and 
determine measurements for some of the recipes, Mary Inuktaluk, Jr. for her typing and translation of texts, Elaine Maloney of the Canadian 
Circumpolar Institute (CC!) for production and layout and Cliff Hickey of CCI for overseeing publication of this cookbook. The cookbook has been 
enhanced by the drawings of Margaret Lawrence and photographs of Lucassie Arragutainag, Mina Appagag, Brian Fleming, Miriam Fleming, Milton 
Freeman, Lisi Kavik, Isaac Meeko, Rick Riewe, Greg Robertson, CCI Archives and Soapstone Artists of Sanikiluag. 


ᓕᓯ ᖃᕝᕕᒃ Lisi Kavik ᒥᐊᔨᐊᒡ ᐸᓚᒥ Miriam Fleming 


ᑏᑐᕋᓱᐊᖅᑐᑦ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᓗᑲᓯ ᐊᔭᒍᑕᐃᓐᓇᖅ. Tea Break. Photo credit: Lucassie Arragutainaq 


ᐆᒪᔪᐃᑦ ᐊᑐᐃᓐᓇᐅᓂᖏᑦ 


ᐊᕐᕌᒍᓕᒫᑦ ᐃᓗᐊᓂ 


Seasonal Availability of Subsistence Species 


LiAts*, ᐃᖃᓗᑦᓯᐅᓂᖅ, ᐊᒻᒪᓗ ᐆᒪᔪᕐᓯᐅᓂᖅ ᐱᒻᒪᕆᐅᕗᑦ 
ᐱᓇᓱᐊᖅᑕᐅᓂᖏᑦ ᕿᑭᖅᑕᓂᑦ ᐊᒻᒪᓗ ᐊᒥᓱᒻᒪᕆᐊᓗᐃᑦ ᓄᓇᒥᑦ 
ᐱᕈᑦᑐᐃᑦ ᐅᒪᔪᐃᓪᓗ ᐊᑐᖅᑕᐅᓱᒍᕗᑦ. ᐃᖃᓗᐃᑦ 
ᖃᓄᐃᑦᑐᑐᐃᓐᓇᐃᑦ ᓂᕆᔭᐅᓂᑉᐸᐅᓱᒍᕗᑦ, ᐃᖃᓗᕕᓂᓗᐊᕐᖑᐊ. 
ᑲᐱᓯᓕᒃ, ᖁᓖᓕᒐᖅ, ᐊᒻᒪᓗ ᑲᓇᔪᖅ ᐱᔭᐅᓱᒍᒻᒥᔪᐃᑦ. ᐅᒪᔪᐃᑦ 
ᑕᕆᐅᒻᒥᐅᑕᐃᑦ ᐱᔪᒪᔾᔭᐅᓗᐊᕐᖑᐊᐳᑦ ᐃᓚᒋᔭᐅᑎᓗᒋᑦ ᕿᓚᓗᒐᖅ, 
ᐊᐃᕕᖅ, ᓇᑦᓯᖅ ᐊᒻᒪᓗ ᓇᓄᖅ. ᐅᒪᔪᐃᑦ ᕿᑭᖅᑕᓂᑦ 
ᐱᒻᒪᕆᐅᕗᑦ ᐃᓄᓐᓄᑦ | ᓂᕿᒋᔭᐅᓂᖏᑦ. ` ᑐᑦᑐᐃᑦ 
ᓂᕿᒋᔭᐅᓂᖅᐸᐅᕗᑦ, ᐊᑦᔨᒋᕐᖏᓚᑦ ᒥᑭᔪᕐᓚᐃᑦ ᐅᒪᔪᐃᑦ ᐅᑲᓕᖅ 
ᐊᒻᒪᓗ ᑎᕆᒐᓐᓂᐊᖅ AZAD. ᑎᒻᒥᐊᑦ ᐊᒥᓱᕗᑦ 
ᐊᕐᕐᒍᓕᒪᒧᒥᑦ ᐅᒪᔪᖅᑕᐅᒍᓐᓇᓂᔾᑦ. ᑕᐃᒪᕐᖓᑐᐃᓐᓇᒐᓛ 
ᓯᕗᓪᓕᐸᐅᑎᑕᐅᕗᑦ ᓂᕆᔭᐅᖃᑦᑕᓂᒋᑦ ᐅᑭᐅᖅ ᓈᑐᐊᒻᒪᑦ. 


Hunting, fishing, and gathering are important activities in the Belcher 
Islands and a wide range of plant and animal species are used. Fish 
are the most common foods, with arctic char as the main species. 
Whitefish, capelin, and sculpin are also caught. Marine mammals are 
also highly valued foods that include whale, walrus, seal, and polar 
bear. The Belcher Islands have terrestrial animals that are an 
important part of the subistence diet as well. Reindeer is the principal 
food, and a variety of smaller animals such as arctic hare and fox are 
also taken. Birds are significant in the seasonal hunting cycle. They 
are often the first source of fresh meat available after the winter 
months. 


SA 2 ᙲ 

ᐱᐅᓯᑐᖃᖏᑦ „ ᐊᕐᓇᐃᑦ ᑲᒃᑲᓛᓪᓗ ᓄᓂᕙᓱᒍᕗᑦ, 

ᐊᒪᓂᑦ, ᐱᕈᑦᑐᓂᑦ, ᑕᒪᐃᓐᓄᑦ ᓂᕐᕋᒋᒼᑦᓱᒋᑦ ᐊᒻᒪᓗ 
ᐊᓐᓂᐊᓯᐅᑎᒋᑦᓱᒋᓪᓚ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒪᐃᓈ ᐊᐸᖃᖅ. 
Traditionally, women and children gather berries, roots, and 
greens, both for food and medicine. Photo credit: Mina 40080980. 


ᐧᐧ eee 
0[0 credit: Greg Robertson 


Summer. Ph 


ᐆᒪᔪᐃᑦ ᐊᑐᐃᓐᓇᐃᑦ ᐊᐅᔭᒥ 


Animals Available in Summer 


(ᓀᓚᐃ ᐃᓚᖓ,ᐊᐅᒐᕐᑎ) (Partly July - August) 
ᐃᖃᓗᒃ Arctic Char 

ᐅᑦᔪᖅ Bearded Seal 

ᕿᓚᓗᒐᖅ Beluga Whale 

ᓄᓂᕚᑦᓴᐃᑦ; ᐊᖅᐲᑦ, ᑐᖑᔪᐃᑦ Berries: Cloudberries, Blueberries 
ᓂᕐᓕᒃ Canada Goose 

ᐊᖅᐸᖏᔫᖅ Red-breasted Merganser 

ᒥᑎᖅ Eider Duck 

ᐱᑦᓯᐅᓛᖅ Guillemot 

ᖃᓯᒋᐊᖅ Harbour Seal 

ᐳᖓᓪᓛᖅ Harlequin Duck 

ᓄᓇᔭᐃᑦ Land Plants 

ᑐᑦᑐᖅ Reindeer 

ᓇᑦᓯᖅ Ringed Seal 

ᐃᕐᖃᒥᐅᑕᐃᑦ Sea Bottom Shelled Foods 
ᑎᒻᒥᐊᑲᓪᓚᒃ Surf Scoter 

ᐊᓂᖓᓯᒃ White-Winged Scoter 


ᓂᕐᓕᒃ. ᐊᑦᕗᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᓴᓂᑭᓗᐊᒥ ᓴᓇᐅᒐᖅᑏᑦ 
Canada Goose. Photo credit: Soapstone Artists of Sanikiluaq 


AAS ᓯᖓᐃᓖᑦ. ᐊᓪᓚᖑᐊᖅᑕᔪᕕᓂᖅ: ᒫᑯᔭ ᓗᐊᔭᓐᓴ 
Lyme Grass. Sketch Drawing: Margaret Lawrence 


ᐆᒪᔪᐃᑦ ᐊᑐᐃᓐᓇᐃᑦ ᐅᑭᐊᑦᓴᒥ Animals Available in Early Fall 


(ᓯᑉᑎᒻᐱᕆ, ᐅᕝᔆᑐᐱᕆ) (September - October) 
ᐃᖃᓗᒃ Arctic Char 

ᐅᑦᔪᖅ Bearded Seal 

ᕿᓚᓗᒐᖅ Beluga Whale 

ᓄᓂᕚᑦᓴᐃᑦ; ᐊᖅᐲᑦ, ᑐᖑᔪᐃᑦ Berries: Blueberries, Blackberries, Redberries 
ᓂᕐᓕᒃ Canada Goose 

ᖁᓖᓕᒐᖅ Capelin 

ᒥᑎᖅ Eider Duck 

Ses Harlequin Duck 

ᓄᓇᔭᐃᑦ Land Plants 

ᐊᒡᒋᐊᑲᓐᓇᖅ Old Squaw 

ᐊᖅᐸᖏᔫᖅ Red-Breasted Merganser 

ᓇᑦᓯᖅ Ringed Seal 

ᑲᓇᔪᖅ Sculpin 

ᐃᖃᒥᐅᑕᐃᑦ Sea Bottom Shelled Foods 

ᑲᖑᖅ Snow Goose 

ᑎᒻᒥᐊᑲᓪᓚᒃ Surf Scoter 

ᐊᐃᕕᖅ Walrus 

ᑲᐱᓯᓕᒃ Whitefish 

ᐊᓂᖓᓯᒃ White-Winged Scoter 


ᐸᓄᕆᑑᑦ. ᐊᓪᓚᒍᐊᖅᑕᔪᕕᓂᖅ: ᒫᑯᔭ ᓗᐊᔭᓐᓴ 
Moss Campion. Sketch Drawing: Margaret Lawrence 


ᕿᓚᓗᒐᖅ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᓴᓂᑭᓗᐊᒥ ᓴᓇᐅᒐᖅᑏᑦ 
Beluga whale. Photo credit: Soapstone Artists of Sanikiluaq 


ᐅᑭᐊᒥ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᔨᐊ ᐸᓚᒥ. — Fall. Photo credit: Miriam Fleming 


«⁄ᐌ = 


ᐆᒪᔪᐃᑦ ᐊᑐᐃᓐᓇᐃᑦ 
(ᓅᕕᒻᐱᕆ, ᑏᓯᒻᐱᕆᐅᑉ 


ᐅᑭᐊᒥ 


ᐃᓚᖓ) 


Animals Available in Fall 
(November- Partly December) | 


ᐆᒐᖅ 

ᐃᖃᓗᒃ 

ᐅᑲᓕᖅ 

ᐅᑦᔪᖅ 

ᒥᑎᖅ 
ᐊᒡᒋᐊᑲᓐᓇᖅ 
ᓇᑦᓯᖅ 
ᐃᖃᒥᐅᑕᐃᑦ 
ᑲᐱᓯᓕᒃ 


Arctic Cod 

Arctic Char 

Arctic Hare 

Bearded Seal 

Eider Duck 

Old Squaw 

Ringed Seal 

Sea Bottom Shelled Foods 
Whitefish 


ᓇᑦᓯᖅ. 


Seal. Photo credit: Soapstone Artists of Sanikiluaq 


ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᓴᓂᑭᓗᐊᒥ ᓴᓇᐅᒐᖅᑏᑦ 


ᐅᑭᐅᒥ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᑯᔭᐃᒃ ᕋᐳᑦᓴᓐ. Winter. Photo credit: Greg Robertson 


ᐆᒪᔪᐃᑦ ᐊᑐᐃᓐᓇᐃᑦ ᐅᑭᐅᒥ ` 
(ᑏᓯᒻᐱᓚᐅᑉ ᐃᓚᖓ, ᔮᓄᐊᕆ, ᕖᕗᐊᕆ 


Animals Available in Winter 
(Partly December ~ January - 


February) 


ᐅᒐᖅ 
ᐃᖃᓗᒃ 
ᐅᑲᓕᖅ 
ᐅᔪᖅ 
ᕿᓚᓗᒐᖅ 
ᒥᑎᖅ 
ᑎᕆᒐᓐᓂᐊᖅ 
ᓇᓄᖅ 
ᐊᕿᒡᒋᒃ 
ᑐᑦᑐ ᖅ 
ᓇᑦᓯᖅ 


ᐃᖃᒥᐅᑕᐃᑦ 


Arctic Cod 
Arctic Char 
Arctic Hare 
Bearded Seal 
Beluga Whale 
Eider Duck 
Fox 

Polar Bear 
Ptarmigan 
Reindeer 
Ringed Seal 
Sea Bottom Shelled Foods 


ᓇᓄᖅ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᓴᓂᑭᓗᐊᒥ ᓴᓇᐅᒐᖅᑏᑦ 
Polar bear. Photo credit: Soapstone Artists of Sanikiluaq 


BATU. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᑯᔭᐃᒃ ᕋᐳᑦᓴᓐ. Early spring. Photo credit: Greg Robertson 


210< 


ᐆᒪᔪᐃᑦ ᐊᑐᐃᓐᓇᐃᑦ ᐅᐱᕐᖓᓴᒥ Animals Available in Early Spring 


| (ᒫᔭᑦᓯ, ᐊᐃᐸᔭᓕᐅᑉ ᐃᓚᖓ) (March ~ Partly April) | 


ᐅᒐᖅ Arctic Cod 

ᐅᑦᔪᖅ Bearded Seal 

ᓂᕐᓕᒃ Canada Goose 

ᒥᑎᖅ Eider Duck 

ᑎᕆᒐᓐᓂᐊᖅ Fox 

ᓇᓄᖅ Polar Bear 

ᐊᕿᒡᒋᒃ Ptarmigan 

22) Reindeer 

ᓇᑦᓯᖅ Ringed Seal 

ᐃᖃᒥᐅᑕᐃᑦ Sea Bottom Shelled Foods 


ᒥᑎᖅ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᓴᓂᑭᓗᐊᒥ ᓴᓇᐅᒐᖅᑏᑦ 
Eider duck. Photo credit: Soapstone Artists of Sanikiluaq 


“ᐊᓃ ᐨ 
= ty 


ᐅᐱᖔᒥ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᔨᐊ ᐸᓚᒥ. Spring. Photo credit: Miriam Fleming 
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ᐆᒪᔪᐃᑦ ᐊᑐᐃᓐᓇᐃᑦ ᐅᐱᕐᖔᒥ 
(ᐊᐃᐸᔭᓕᐅᑉ ᐃᓚᖓ, LA, ᔫᓂ, 
ᔫᓚᐃ ᐃᓚᖓ) 


ᐃᖃᓗᒃ 

ᐅᑦᔪᖅ 
ᕿᓚᓗᒐᖅ 
ᓄᓂᕚᑦᓴᐃᑦ; ᑭᒻᒥᓇᐃᑦ 
ᓂᕐᓕᒃ 

ᒪᓚᓐᓃᑦ 

ᐣ 
ᐱᑦᓯᐅᓛᖅ 
ᖃᓯᒋᐊᖅ 
ᓄᓇᔭᐃᑦ 
ᐊᖅᐸᖏᔫᖅ 
ᖃᖅᓴᐅᖅ 
ᑐᑦᑐᖅ 

ᓇᑦᓯᖅ 

ᑲᓇᔪᖅ 
ᐃᖃᒥᐅᑕᐃᑦ 
bre 


ᖃᖅᐅᖅ. ᐊᑦᔨᓕᐅᕐᑕᐅᔪᕕᓂᖅ: ᓴᓂᑭᓗᐊᒥ ᓴᓇᐅᒐᕐᑏᑦ 
Loon. Photo credit: Soapstone Artists of Sanikiluaq 


Animals Available in Spring 
(Partly April ~ May ᓝ June ~ Partly 
July) 


Arctic Char 

Bearded Seal 

Beluga Whale 

Berries: Redberries 
Canada Goose 

Eggs 

Eider Duck 

Guillemot 

Harbour Seal 

Land Plants 
Red-Breasted Merganser 
Red-Throated Loon 
Reindeer 

Ringed Seal 

Sculpin 

Sea Bottom Shelled Foods 
Snow Goose 


foe ᓵ ᐪ a5 ge = ee ‘ 2 ᐕ ᑍ 
ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᑯᔭᐃᒃ ᕋᐳᑦᓴᓐ Labrador tea. Photo credit: Greg Robertson 


ᓅ ~ 


ᑏᕐᓗᐃᑦ. 


- 14 - 


| ᓄ6 SAS ᐱᕈᓪᑐᑦ 
ᐊᑐᐃᓐᓇᖅ ᐊᐅᔭᒥ, ᐅᑭᐊᑦᓴᒥ, ᐅᐱᕐᖔᒥ 


Land Plants 
Available in Summer, Early Fall, Spring 


ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᕈᑦᑐᑦ 

ᑕᑉᐱᑯᐊ ᐱᕈᑦᑐᑦ ᓂᕆᔭᐅᒍᓐᓇᑐᑦ 
ᑕᐃᒫᑐᐃᓐᓇᖅ, ᐃᒐᓯᒪᑎᓪᓗᒋᑦ, 
ᐅᖅᓱᒨᒃᓯᒪᑎᑎᓪᓗᒋᒃ, ᓇᑦᓯᐅᑉ ᐅᖅᓱᖓᓐᓂᑦ 
ᐃᓚᖃᖅᑎᓗᒋᑦ, ᒥᓴᕋᖅ ᐅᕝᕙᓘᓐᓃᑦ ᓂᕆᔭᕐᓅᕕᑦ 
ᐅᐊᕈᑎᐅᑎᓪᓗᒋᑦ. 


ᒪᓕᑦᓱᐊᒐᐃᑦ 
ᐃᕖᑦ ᓯᖓᐃᓖᑦ 
ᐊᓪᓕᓈᑦ ᐅᖃᐅᔭᖏᑦ 
ᐊᓄᕆᑑᑦ 
ᐸᐱᑲᑦᑐᐃᑦ 
ᐸᐱᑲᕪᑐᐃᑦ 


ᓄᕗᖏᑦ 
ᐅᖃᐅᔭᖏᑦ 


ᐊᐅᐸᓗᑭᑖᑦ 
ᑭᒍᑎᖏᕐᓇᖁᑏᑦ 


Edible Plants 


The following plants are edible raw, 
boiled, fried, with seal fat, fermented 
fat, or as vegetables and appetizers. 


Sea-Beach Sandwort 

Lyme Grass 

Young, fresh leaves of willows growing flat on the ground 
Moss Campion roots 

Willow Buds 

Young and maturing leaves of willows whose branches grow 
upright 

Purple Mountain Saxifrage 

Blueberry twig leaves 
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ᐱᕈᑦᓯᐊᑦ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᔨᐊ ᐸᓚᒥ. Flowering Plants. Photo credit: Miriam Fleming 


ᕗᒍᑎᖏᕐᓇᖁᑏᑦ. 
Blueberry Branch 


ᐸᓪᓕᓈᑦ ᐅᖃᐅᔭᖏᑦ. 


AAS ᓯᖓᐃᓖᑦ. 
Lyme Grass 


ᐸᓄᕆᑑ 
Moss Campion 


2! 
ᐸᐱᑲᒼᑐᐃᑦ 
Willow leaves 


ᐅᖃᐅᔭᖏᑦ. 


ᐸᐅᐸᓗᑭᑖᑦ. 


Purple Mountain Saxifrage 


ᒪᓕᑦᓱᐊᒐᐃᑦ. 
Sea-beach Sandwort 


ᐊᓪᓚᖑᐊᖅᑕᔪᕕᓂᖅ: Ldz ᓗᐊᔭᓐᓴ. Sketch Drawings: Margaret Lawrence 
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ᑖᒃᑯᓇᓂ ᐃᒐᓂᕐᒧᑦ ᐊᑐᐊᒐᓂᑦ ᓂᐅᕕᕐᕕᒥᓂᑕᐃᑦ ᓂᖀᑦ ᐊᑐᖅᑕᐅᔪᑦ 
Market (Store-Bought) Foods Used in Recipes in this Cookbook 


ᐃᓚᑦᓴᒋᔭᐅᓲᑦ, ᓂᖀᑦ ᐊᑐᐃᓐᓇᐃᑦ, ᓂᕿᓄᑦ ᒪᒪᖅᓯᓕᐅᑏᑦ, ᐃᓚᑦᓴᐃᑦ; ᐱᕈᑦᑐᕕᓃᑦ ᓄᓇᒥ ᓰᕐᓇᑐᐃᑦ ᐊᒻᒪᓗ ᓄᓇᐅ 


Staples, prepared foods, seasonings, condiments, fresh, canned, and frozen fruits and vegetables. 


Bacon Mixed vegetables 
Baking Powder Mushrooms 
Barbeque Sauce Onions 
Cabbage Pancake Mix 
Cauliflower Potatoes 
Celery Rice 
Coating Mix (e.g., Shake & Bake) Salt 
Corn Sausages 
Corn Oil Seasoning spice (e.g., Aromat) 
Dry Soup Mixes (e.g., Lipton) Soya Sauce 
Flour Spaghetti (noodles) 
Fruit Sugar 
Ham Syrup 
Hashbrowns Tapioca 
Hot Dogs/Weiners Tea 
Lard (e.g., Tenderflake) Vanilla 
Margarine Wax beans 
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ᐅᖁᒪ_ᐃᓐᓃᑦ, ᐆᑦᑐᕋᐅᑏᑦ, ᐊᒻᒪᓗ 


Weights, Measures, and 
Cooking Temperatures’ 


1 pound = 1 Ib. = 16 ounces = 454 grams 


1/4 teaspoon = 1/4 tsp. = 1 millilitre = 1 ml 
1/2 teaspoon = 1/2 tsp. = 2 millilitres = 2 ml 
1 teaspoon = 1 tsp. = 5 millilitres = 5 ml 

3 teaspoons = 1 tablespoon = 1 Tbsp. = 15 


1 cup = 16 tablespoons = 250 millilitres = 250 ml 


ᐃᒐᐅᑎᐅᑉ ᐅᓇᕐᓂᖏᑦ 

ᐅᖁᒪᐃᓐᓃᑦ Weights 

ᐊᑕᐅᓯᖅ ᐸᐅᓐ ᐊᑦᔨᓕᒃ 16 ᐊᐅᓐᓯᔅ ᐊᑦᔨᓕᒃ 454 ᑯᔭᒻᔅ 

ᐊᑕᐊᓯᖅ ᐊᐅᓐᔅ ᐊᑦᒼᔨᓕᒃ 30 ᑰᔮᒻᔅ 1 ounce = 1 oz = 30 grams 
ᐆᑦᕪᑐᕋᐅᑏ Measures 

ᖃᓗᕋᐅᑎᐊᐱᐅᑉ ᕿᑎᖃᖓ ᐊᑦᔨᓕᒃ 1 ᒥᓕᓖᓕᑐᔾ 

ᖃᓗᕋᐅᑎᐊᐱᐅᑉ ᓇᑉᐸᖓ ᐊᑦᔨᓕᒃ 2 ᒥᓕᓕᑐᔾᔅ 

ᖃᓗᕋᐅᑎᐊᐱᒃ ᐊᑕᐅᓯᖅ ᐊᑦᔨᓕᒃ 5 ᒥᓕᓕᖠᑐᔾᔅ 

ᖃᓗᕋᐅᑎᐊᐲᑦ ᐱᖓᓱᑦ ᐊᑦᔨᓕᒃ ᐊᑕᐅᓯᖅ ᖃᓗᕋᐅᑎᐊᓗᒃ ᐊᑦᔨᓕᒃ 

18 ᒥᓕᓖᑐᒃᔅ millilitres = 15 ml 

1/4 ᖃᓪᓗᑎᒃ ᐊᑦᔨᓕᒃ 50 ᒥᓕᓖᑐᔾᔅ 1/4 cup = 50 millilitres = 50 ml 
1/8 ᖃᓪᓗᑎᒃ ᐊᑦᔨᓕᒃ 75 ᒥᓕᓖᑐᔾᔅ 1/3 cup = 75 millilitres = 75 ml 
1/2 ᖃᓪᓗᑎᒃ ᐊᑦᔨᓕᒃ 125 ᒥᓕᓖᑐᔾᔅ 1/2 cup = 125 millilitres = 125 ml 
2/8 ᖃᓪᓗᑎᒃ ᐊᑦᔨᓕᒃ 150 ᒥᓕᓕᑐᔾᔅ 2/3 cup = 150 millilitres = 150 ml 
3/4 ᖃᓪᓗᑎᒃ ᐊᑦᔨᓕᒃ 175 ᒥᓕᓕᑐᔾᔅ 3/4 cup = 175 millilitres = 175 ml 
ᐊᑕᐅᓯᖅ ᖃᓪᓗᑎᒃ ᐊᑦᔨᓕᒃ 16ᓂᑦ ᖃᓗᑫᐅᑎᐊᓗᓐᓂᑦ ᐊᑦᔨᓕᒃ 

250 ᒥᐨᓕᓖᑐᔾᔅ ¡ ¡ 

ᐊᑕᐅᓯᖅ ᑯᓪᓘᑉ ᑎᑭᐅᓪᓗ ᑎᒍᒥᐊᖅᑐᑎᖓ ᐅᐊᕈᑦᓯᑐᑎᒃ 


ᐊᑕᐅᓯᕕᓪᓗᒍ ᑲᕐᖓᓕᖅᑎᓗᒍ ᐅᕙᐊᕈᑦᓯᑑᑎᒃ 


1 pinch = the amount of a seasoning held 
between two finger tips 
1 dash = one shake of the seasoning bottle 


ᐪ Whale Cove Health Centre. 1993. The Caribou Cookbook. Keewatin Regional Health Board: Rankin Inlet 
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Temperatures 


ᐆᓇᕐᓃᑦ 
ᑭᐊᑦᓴᐅᑎᐅᑉ ᐃᓗᐊ 
ᕕᐊᔨᓐᖃᐃᑦ ( ᒥ) ᓯᐊᓪᓯᐊᔅ (©) 

300 F 150 ᙅ 

350 ᒯ 180 ᙅ 

375 ᒥ 190 ᑦ 

400 ᒯ 200 C 

425 F 220 

450 F 230 C 
ᑭᐊᑦᓴᐅᑎᐅᑉ ᖄᖓᓂ 
ᐸᕐᖄᑭᓐᓂᐹᖅ ᐊᑦᔨᓕᒃ ᒪ = (ᑎ - 1 - 4 = 1 - 2 
ᐊᑯᓐᓂᖓ ᐊᑦᔨᓕᒃ MED =5-7=3-4 
ᐸᕐᖄᕆᓐᓂᐹᖅ ᐊᑦᔨᓕᒃ HI =Max=8-9=5-6 


Oven 

Fahrenheit ( F) 
300° F 
350° F 
375° F 
400° F 
425° F 
450° F 


Stove Top 
Low = LO = Min = 1 - 

Medium = MED = Me 
High = HI = 


Max = 8 - 


ap 


Celsius (C) 


150°C 
180°C 
190°C 
200° C 
220°C 
230° C 


ᓇᓄᖅ. ᐊᑦᔨᓕᐅᕐᑕᐅᔪᕕᓂᒃ: ᐳᔭᐃᔭᓐ ᐸᓚᒥ. Polar bear, Photo creat: Brian Fleming ¡ 
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ᐊᐅ ᕿᕐ : ᐠ ¬~. ᓋ 
ᓯᒪᔪᑦ ᓄᓇᓖᑦ ᓯᓚᑖᓐᓂ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᔨᐊ ᐸᓚᒥ Community Picnic. Photo credit: Miriam Fleming 


&:295ᓬ 


Cra ᐃᒐᔭᐅᓲᓄᑦ ᐊᑐᐊᒐᖅ ᐊᕐᕿᓱᒃᖅᑕᐅᔪᕕᓂᖅ ᐊᕐᕋᒍᑕᒫᑦ ᓄᐃᑕᓂᕆᓲᑦ ᒪᓕᑦᓱᒋᑦ ᐆᒪᔪᐃᑦ 

ᓂᕿᑦᓴᐃᑦ, ᐊᐅᔭᒥᑦᒼ ᐱᒋᐊᕐᕕᖃᑦᓱᑎᑦ (ᐊᐅᔭᐅ ᕿᑎᖓᓂᑦ SCALE ᑎᑭᑦᓱᒍ) ᓄᖃᕕᖃᑦᓱᑎᑦ 

ᐅᐱᕐᖓᑐᖃᒥᑦ (ᐅᐱᕐᖓᓴᑉᐸᓕᐊᒥ ᔫᓚᐃ ᕿᑎᖓᓄᑦ ᑎᑭᑦᓱᒍ). os 

This cookbook is organized according to the seasonal availability of country foods | 
and wildlife species, beginning with summer (mid to late July), and finishing with 

those in late spring early to mid July. 


ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: CCl Archives, LAa ᐊᐸᖃᖅ, ᑯᔭᐃᒃ ᕋᐳᑦᓴᓐ 
Photo credits: ᘳ! Archives, Mina Appaqaq; Greg Robertson 
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ᐃᖃᓗᕕᓃᑦ ᐃᓯᐊᕐᓂᓕᑦᓯᒪᔪᖅ. ᐊᑦᔨᓕᐅᕐᑕᐅᔪᕕᓂᖕᖅ: ᓗᑲᓯ ᐊᔭᒍᑕᐃᓐᓇᖅ Smoked Arctic Char. Photo credit: Lucassie Arragutainaq 
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ᓴ) 52 


ᐊᑐᐃᓐᓇᖅ ᐊᐅᔭᒥ , ᐅᑭᐊᑦᓴᒥ, ᐅᑭᐊᒥ , 


ᐅᔪᖅ ᐃᖃᓗᒃ 


ᐊᑕᐅᓯᖅ ᐃᖃᓗᒃ 
ᒪᕐᕉᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ ᑕᕆᐅᒃ 
ᐱᖓᓲᔪᖅᑐᑦ ᖃᓪᓗᑏᕪ ᐃᒪᖅ 


ᐃᖃᓗ ᓇᑲᑎᕐᓗᒍ. 
ᐅᒃᑯᓯᓪᒧᑦ ᐃᒪᕐᑕᓕᒻᒧᑦ 
ᑕᕆᐅᓪᓕᓗᒍ. 

5ᒥᓂᑦᓯᒥ ᑎᖅᑎᑎᓗᒍ. 
ᐸᕐᖄᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᒋᐊᒃᑲᓂᕐᓗᒍ 


ᑐᖁᓗᒋᑦ. 


OV EON ᓥ 


ᒣ0ᒥᓂᑦᓯᒥ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 5 
ᐃᒐᓯᒪᓚᔪᑦ ᐸᑎᓯᑦᒼ ᐊᒻᒪᓗ Ars 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᓂᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: ᕋ5ᒥᓂᑦᓯᒥ 
ᐃᒐᓂᖓ: 16ᒥᓂᑦᓯᒥᑦ 20ᑌᒥᓂᑦᓯᒧᑦ 


ᐃᓄᓐᓄ 


Arctic Char 


< Available in Summer, Early Fall, Fall, Winter, Spring 
ᐅᑭᐅᒥ,ᐅᐱᖓᒥ 


Boiled Arctic Char 


1 whole fish 
2 Tbsp. salt 
6 cups water 


1. Cut fish into steaks. 

2. Place steaks into pot of water. 

3. Add salt. 

4. Bring to a boil and cook for 5 minutes. 


5. Reduce temperature to medium and simmer for 10 


more minutes. 


Serving suggestion ... 

Boiled potatoes and wax beans. 
Serves 4 to 6 persons. 
Preparation time: 5 minutes 
Cooking time: 15 to 20 minutes 
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Abs ᐅᓱᒃ Aris 


Fried Arctic Char 


ᐊᑕᐅᓯᖅ ᐃᓗᐃᑦᑐᖅ ᐃᒃᑲᓗᒃ 
ᐊᑕᐅᓯᖅ ᖃᓪᓗᑎᒃ ᓂᕿᑦᓴᔭᖅ 
ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 
ᐳᓐᓂᐅᑉ ᓇᑉᐸᖓ 


ᓇᑲᑎᕐᓗᒍ ᐃᔅᑲᓗᒃ. 

ᓂᕿᑦᓴᔭᒧᑦ ᒥᖑᐊᕐᓗᒍ. 

ᓇᑲᑎᕐᓗᒍ ᐅᐊᓂᖅ. ᐦ 

ᐳᓐᓂᒃ ᐊᐅᑦᓯᐊᕆᓗᒍ ᐸᓂᐅᑉᐹᑉ ᐃᓗᐊᓐᓂ. 
ᐃᒐᓗᒍ ᐳᓐᓂᒧᑦ ᐸᓂᐅᑉᐹᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ 
ᐸᖄᓂᖓ 7 ᒦᑦᑎᓗᒍ 6 ᓯᒥᓂᑦᓯᒥ 
LANES) 


oP ONS 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 

ᐃᕐᕿᐅᔭᕐᓂᑦ ᐊᒻᒪᓗ ᓄᓇᔭᕐᓂᑦ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᓂᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ ᐃᓄᓐᓄ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥ. 

ᐃᒐᓂᖓ: 10ᒥᓂᑦᓯᒥᑦ ᒣ168ᒥᓂᑦᓯᒧᑦ. 


1 whole char 
1 cup flour 

1 onion 

× Ib. lard 


Cut char into steaks. 

Turn fish steaks over in flour. 

Slice onion. 

Melt and heat lard in frying pan. 

Fry fish steaks and onions at medium heat for about 
6 minutes each side. 


ᘰᐪ ᐉ ONS 


Serving suggestion ... 

Serve with rice and vegetables. 
Serves 4 to 6 persons. 
Preparation time: 5 minutes 
Cooking time: 10 to 15 minutes 


ᐃᖃᓗᒃ ᐅᖅᓱᒧᑦ ᐃᒐᓯᒪᔪᖅ Fried Smoked Char 
ᐃᓯᐊᕐᓂᓕᖅᓯᒪᔪᖅ 

ᐊᑕᐅᓯᖅ ᐃᓯᐊᕐᓂᓕᖅᓯᒪᔪᖅ ᐃᖃᓗᒃ 1 smoked char 

ᓇᑉᐸ ᐳᓐᓂᒃ % |b. lard 


1. ᓇᑲᑎᕐᓗᒍ ᒥᑭᓂᕐᓴᐅᓯᑎᓪᓗᒋᕪ. 

2. ᐳᓐᓂᒃ ᐊᐅᑦᓯᐊᕆᓗᒍ ᐸᓂᐅᑉᐹᑉ 
ᑭᐊᑦᓴᐅᑎᐅᑉ ᖄᖓᓐᓂ < ` 

3. ᐃᖃᓗᕕᓃᑦ ᐃᒐᓗᒋᑦ ᐸᕐᖄᓂᖓ 8 ᒦᑦᑎᓗᒍ 
ᐃᒻᒪᖄ 6ᒥᓂᑦᓯᒥ ᒪᒥᒥᖃᑦᑕᓗᒍ. 


ᐃᓗᐊᓐ= 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 

ᐃᕐᕿᐅᔭᐃᑦ ᐊᒻᒪᓗ ᓄᓇᔭᐃᑦ. 
ᓂᕆᔭᐅᒍᓐᓚᑐᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: ST oT 
ᐃᒐᓂᖓ: ᒣ10ᒥᓂᑦᓯᒥᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. 


ᐸᖄᓂᖓ 8 ᒥᒦᑦᑎᓗᒍ. 


1. Cut char into pan-size pieces. 

2. Melt lard in frying pan at medium heat. 

3. Fry fish at medium heat for about 10 minutes, 
turning once or twice. 


Serving suggestion ... 

Serve with rice and vegetables. 
Serves 4 persons. 

Preparation time: 5 minutes 
Cooking time: 10 minutes or less 


ᐃᖃᓗᒃ ᑭᐊᑦᓴᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ 
ᔒᔅᒐᓯᒫᐸ ᐦ 


Arctic Char Roast 


ᐊᑕᐅᓯᖅ ᐃᖃᓗᒃ 
ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 


ᐃᖃᓗᒃ ᓇᑲᑎᕐᓗᒍ. 

ᐅᐊᓂᖅ ᓇᑲᑎᕐᓗᒍ. 

ᐃᒐᐅᑎᒨᕐᓗᒍ ᐃᒐᓯᓗᒍ ᑭᐊᑦᓴᐅᑎᐅᑉ ᐃᓗᐊᓐ- 
3507 20ᒥᓂᑦᓯᒥᑦ 280ᒥᓂᑦᓯᒧᑦ. 


Qi 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 

ᐸᑏᓯᒃ ᐃᖑᓚᓯᒪᔪᖅ ᐊᒻᒪᓗ ᓄᓇᔭᐃᑦ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥ 
ᐃᒐᓂᖓ: 20ᒥᓂᑦᓯᒥᑦ ᐊ90ᒥᓂᑦᓯᒧᑦ 


1 whole char 
1 onion 


1. Slice char. 

2. Slice onion. 

3. Place char and onion in roasting pan and bake at 
350° for 20 to 30 minutes. 


Serving suggestion ... 

Serve with mashed potatoes and mixed vegetables. 
Serves 4 persons. 

Preparation time: 5 minutes 

Cooking time: 20 to 30 minutes 


ᐃᖃᓗᒃ 


ᒐᓯᒪᕙᖅ ᑭᐊᑦᓴᐅᑎᐅᑉ 


Arctic Char Roast with Vegetables 


ᐃᓗᐊᓐᓂ 
ᒃ ` 45 1 whole char 
pai ` ` ᐃᖃᓗ 4 onion 
ᐊᑕᐅ ᑐᓂ 3 potatoes 
ᐱᖓᓱᐃᑦ <A rs 4 carrots 
PCLAS ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ ᒠ ᑎᕼᗷ bacon 
ᐃᓗᐃᑦᑑᑉ ᓇᑉᐸᖓ ᑰᒃᑰᓯᕕᓂᖅ 583 
1. ᐊᒦᔭᕐᓗᒋᑦ ᐸᒌᓰᕪ ᓵᑉᑐᔮᒍᑎᓪᓗᒋᑦ ᓇᑲᑎᕐᓗᒋ. ᒨ Peel and slice potatoes. 
2. ᓇᑲᑎᕐᓗᒋ ᐅᑲᓕᐅᑉ ᓂᕿᑦ. 2. ©ᑌᒫ carrots into small pieces. 
3. ᓵᕪᑐᔮᒍᑎᓪᓗᒋᑦ ᓇᑲᑎᕐᓗᒋ ᐅᐊᓃᑦ. SS Oren 
4. ᑐᕐᖁᓗᒋᑦ ᐃᓘᓐᓇᑎᒃ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ. 4. Place whole char, potatoes, carrots, and onions in 
5. ᐃᓕᐅᖃᓗᒋᑦ ᑰᒃᑰᓯᕕᓂᖅ ᐃᒐᔭᖅᐱᑦ ᖄᖓᓐᓄᑦ. roasting pan. 
6. ᐃᒐᓗᒋᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ 350! 5. Layer bacon strips over everything. 
ᐃᑲᐅᕐᓂᐅᑉ ᓇᑉᐸᖓᓐᓂᑦ. 6. Bake at 350° for 30 minutes. 
ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ...... Serving suggestion ... 
ᑕᐃᒪᐃᓚᖓᐃᓈᖅ. Serve as is. 


ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓪᓚᕈᑦᑎᑕᐅᓂᖓ: ᒣ10ᒥᓂᑦᓯᒥ 
ᐃᒐᓂᖓ: 3ᐊ0ᒥᓂᑦᓯᒥᑦ 


Serves 4 persons. 
Preparation time: 10 minutes 
Cooking time: 30 minutes 


ᐹᓈᓯᐅᑎᒧᑦ ᐃᒐᓯᒪᔪᖅ ᐃᖃᓗᒃ 


Foil-Roasted Char on Open Fire 


ᐊᑕᐅᓯᖅ ᐃᖃᓗᒃ 
ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 
ᐱᖓᓱᑦ ᐸᑏᓰᑦ 


ᒪᕐᕉᒃ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ 

ᐃᓗᐃᑦᑑᑉ ᓇᑉᐸᖓ ᑰᒃᑰᓯᕕᓂᖅ 
ᐃᓗᐃᑦᑑᑉ ᓇᑉᐸᖓ ᐅᓲᔭᐃᑦ 
ᖃᓗᕋᐅᑎᐊᓗᒃ ᐸᑕᒃ (ᐃᓕᒍᒪᒍᕕᐅᒃ) 


ᓇᑲᑎᕐᓗᒍ ᐅᐊᓂᖅ. 
ᓇᑲᑎᕐᓗᒋᑦ ᐸᑏᓰᑦ. 
ᓇᑲᑎᕐᓗᒋᑦ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ. 
ᓇᑲᑎᕐᓗᒋᑦ ᐅᓲᔭᐃᑦ. 
ᐹᓈᓯᐅᑎᒨᕐᓗᒋᑦ ᐃᓘᓐᓇᑎᒃ. 
ᖃᓪᓕᑕᐅᑎᓗᒋᑦ ᑰᒃᑰᓯᕕᓂᕐᓄᑦ 
ᐹᓈᓯᐅᑎᒧᑦ ᐴᕘᑦᓯᐊᓗᒋᑦ. 


ᓕ ᘝ ᙈ ᐅ ᐱ ᓴ ᓣ 


ᓈᒻᒪᓯᒻᒪᓗᖔᑦ ᑕᑯᒐᓱᐊᕐᓗᒍ, ᓈᒻᒪᓯᕐᖏᐸᑦ 
ᐃᒐᒋᐊᓪᓚᓗᒍ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 

ᑕᐃᒪᒪᐃᓚᕐᖓᐃᓈᖅ ` 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓲᔪᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ 
ᐃᓄᓐᓄᑦ 

ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 20ᒥᓂᑦᓯᒥᐨ 

ᐃᒐᓂᖓ: 20ᒥᓂᓂᑦᓯᒥᑦ 30ᒥᓂᑦᓯᒧᑦ 
ᓈᒻᒪᓯᒻᒪᖔᑦ ᑕᑯᒐᓱᐊᕐᓗᒍ. 


ᐃᑯᐊᓚᑦᓯᒧᑦ ᐃᒐᓗᒍ, 10ᒥᓂᑦᓯ ᓈᑐᐊᖅᐸᑦ 
ᒪᒧᒥᓪᓗᒍ,ᐃᒐᔭᐃᑦ ᑎᒍᓗᒍ ᐊᒻᒪᓗᒍ ᐃᒐᓯᒪᓂᖓ 


1 whole char 

1 onion 

3 potatoes 

2 carrots 

% pkg. bacon 

% pkg. hot dogs 
Margarine (optional) 


Slice onion, potatoes, and carrots. 

Cut hot dogs into pieces. 

Spread margarine on bright side of aluminum foil. 
Place fish on prepared foil. 

Add all other ingredients. 

Cover with bacon strips. 

Fold foil around fish and seal tightly. 

Place on open fire, and roast for 10 minutes each 
side, then remove from fire. Open and check for 
readiness. If not ready, place back on fire a few 
more minutes each side. 


ONOORWN> 


Serving suggestion ... 

Serve as is. 

Serves 6 to 8 persons, depending on size of fish. 
Preparation time: 20 minutes 

Cooking time: 20 to 30 minutes (or check for readiness) 
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ᐃᖃᓗᒃ ᐸᓂᑭᐊᖅ Arctic Char Pancakes 

LP ᓇᑉᐸᓗ ᑊ ᖃᓪᓗᑎᒃ ᐃᖃᓗᒃ 2 cups char 

PELAS ᖃᒍᑎᓐ ᓂᕿᑦᓴᔭᐳᖅ ¡ 4 cups flour 

ᓯᑕᒪᐃᑦ ᓇᑉᐸᐅᓗ ᓇᑉᐸᒐ ᖃᓗᑎᑦ ᐃᒪᖅ 4%, cups water 

ᐊᑕᐅᓯᖅ ᑕᑕᑦᓯᐊᑐᖅ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ 1 heaping Tbsp. salt 

ᐊᑕᐅᓯᖅ ᐃᓗᐃᑦᑐᖅ ᐳᓐᓂᒃ 1 Ib. lard 

A. ᓴᐅᓃᔭᕐᓗᒍ ᐃᖃᓗᒃ. . 

2. ᓇᑲᑎᕐᓗᒍ ᐃᖃᓗᒃ ᓯᒃᑭᑕᐅᓈᕐᑎᓗᑎᒃ ᒥᑭᔪᓂᑦ. ` .'<-'ᓳ''-' ᑦ ` 

3. ᐃᖑᓚᓗᒋᑦ ᓂᕿᑦᓴᔭᖅ ᐊᒻᒪᓗ ᐃᒪᖅ ᐛ- ` F : 
ᐃᓗᐃᒃᑲᓛᖏᕈᑦᓯᐊᓗᒍ. 3. Mix flour and water together until smooth (without 

4. ᑕᕆᐅᓪᓕᓗᒍ ᐃᖑᓚᒋᐊᓪᓚᓗᒍ. any lumps of flour). 

5. ᐃᖃᓗᐃᑦ ᓇᑲᑎᖅᓯᒪᔪᑦ ᑐᕐᖁᓗᒋᑦ. 4. ᐃ00 salt and stir into mix. 

6. ᐳᓐᓂᒃ ᐊᐅᑦᓯᐊᕆᓗᒍ ᐸᓂᐅᑉᐹᑉ ᐃᓗᐊᓐᓂ. 5. Add fish to mix and stir. 

7. ᐊᑕᐅᓯᕐᒥᑦᒼ ᐅᕝᕙᓘᓐᓃᑦ ᐊᑕᐅᓯᕐᓗ ᓇᑉᐸᓘᓪ+ 6. Melt and heat lard in deep pan or skillet. 
ᖃᓪᓗᑎᒥᑦ ᑯᕕᓯᓗᑎᑦ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ 7. Pour 1% cup of the fish mixture in the pan, let it 
ᐃᓯᕕᑦᑎᓯᐊᕐᓗᒍ ᑕᐃᒪ ᐊᔭᑦᓴᐅᑎᒧᑦ ᐳᑑᕐᓗᒍ spread out, and poke holes into it with a fork. 

8. ᐸᓂᐅᑉᐹᒧᑦ ᐃᒐᓗᒍᑦ ᑲᔪᕈᑐᐊᖅᐸᑦ 8. Fry at high heat, turning when bubbles form on top. 
ᒪᑉᐱᖃᑦᑕᓗᒍ. Fry until golden brown on both sides. 

ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... Serving suggestion ... 

CAL Ac™LAa*. Serve as is. 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᐅᔪᖅᑐᓂᑦ 


ᑕᓪᓕᒪᐅᔪᖕᖏᒐᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓪᓚᕈᑦᑎᑕᐅᓂᖓ: 389ᒥᓂᑦᓯᒥ 
ᐃᒐᓂᖓ: ᑲᔪᕈᕐᖏᓂᖓᓂ ᖁᑉᐸᕇᒃ 


Serves 8 to 9 persons. 

Preparation time: 35 minutes. 

Cooking time: about 5 minutes (until pancake is golden 
brown on both sides). 
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ᐃᖃᓗᒃ ᐅᐊᕈᑎᓕᒃ 


Berried Arctic Char 


ᐊᑕᐅᓯᖅ ᐃᓗᐃᑦᑐ ᐃᖃᓗᒃ 
ᐱᖓᓲᔪᖅᑐᑦ ᖃᓪᓗᑏᑦ ᐃᒪᖅ 
3⁄4 ᖃᓪᓗᑎᒃ [ᐅᑭ ᐳᓐᓂᒃ 
ᐱᖓᓱᑦ ᖃᓪᓗᑏᑦ ᑐᖑᔪᐃᑦ 
ᐊᑕᐅᓯᖅ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ 


ᐅᕝᕙᓘᓐᓃᑦ ᒥᓴᕋᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᐃᖃᓗᒃ ᑐᖁᓗᒍᓗ ᐃᒪᕐᒧᑦ. 

2. ᑕᕆᐅᓪᓕᓗᒍ ᑎᖅᑎᔨᐊᕆᓗᒍᓗ ᐃᒪᕐᒥ 5 
ᒥᓂᑦᓯᒥ ᐸᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᒋᐊᓪᓚᓗᒍᓗ 3 
ᒥ ᓂᒼᓯᒥᐨ᙮ 

ᐃᒪᐃᔭᕐᓗᒍ ᓯᕝᑉᕗᓗᒍᓗ ᐃᖓᓗᒃ. 
ᑲᕐᖓᓕᖅᑎᓗᒍ ᐴᒍᑕᕐᒧᑦ ᐃᓗᓕᒻᒧᑦ. 
ᐃᓚᓗᒍ ᑐᖑᔪᕐᓂᑦ ᐊᒻᒪᓗ ᐅᖅᓱᒥᑦ 
Pease? TAS ᐃᖑᓛᓚᓗᒍ ᓅ, 


oP oo 


ᐳᓐᓂᒥᑦ 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... 
ᑕᐃᒪᓚᐃᓚᕐᖓᐃᓈᖅ. ! 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᓂᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: ᒣᒉ0ᒥᓂᑦᓯᒥ. 
ᐃᒐᓂᖓ: 98ᒥᓂᑦᓯᒥᑦ ᒣ10ᒥᓂᑦᓯᓗᑦ. 


ᐃᓄᓐᓄ. 


1 whole char 

6 cups water 

¥, cup corn oil or fat dip (misaraq) 
3 cups berries 

1 Tbsp. salt 


1. Cut fish into steaks and place in pot of water. 

2. Add salt and boil at high heat for 5 minutes, then 
reduce heat to medium and simmer for 3 more 
minutes. 

3. Drain and 'squeeze-dry' the fish. 

4. Crumble fish into bowl. 

5. Add berries and oil and mix together. 


Serving suggestion ... 
Serve as is. 

Serves 4 to 6 persons. 
Preparation time: 10 minutes 
Cooking time: 8 to 10 minutes 


ᑕᖢᖅ 


ᐊᑐᐃᓐᓇᖅ ᐊᐅᔭᒥ , PPI, ᐅᑭᐊᒥ, ᐅᑭᐅᒥ, 


Bearded Seal 


Available in Summer, Early Fall, Fall, Winter, Early 


ᐅᐱᕐᖓᓴᒥ, ᐅᐱᕐᖔᒥ Spring, Spring 
ᐆᔪᖅ ᐅᑦᔪᖅ Boiled Bearded Seal 


ᐊᑕᐅᓯᖅ ᓇᑉᐸᓗ ᐅᖁᒪᐃᓐᓂᖅ ᓂᕿᒃ 
ᒪᕐᔪᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ ᑕᕆᐅᒃ 
ᓯᑕᒪᑦ ᖃᓪᓗᑎᑦ ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ oP. 

2. ᑐᕐᖁᓗᒍ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ ᐃᒪᖅᑕᓕᐅᑉ. 

3. ᑕᕆᐅᒻᒥᒼᑦ ᐃᓚᓗᒍ. ` 

4. ᐃᒐᓗᒍ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖃᖓᓐ= 
“nfo Nod ᑎᖅᑎᑎᓗᒍᓗ 15 
ᒥᓂᑦᓯᒥ, ᐸᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᒋᐊᓪᓚᓗᒍ 
ᒣᑐᒥᑦᒼ 20ᒥᓂᑦᓯᓗᑦ. 

ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 


ᐃᕐᕿᐅᑊᔭᐃᑦ ᐊᒻᒪᓗ ᓄᓇᔭᐃᑦ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕈᓄᑦ ᐃᓅᓐᓄᑦ. 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: Sor. 
ᐃᒐᓂᖓ: 39ᒥᓂᑦᓯᒥᑦ 40ᒥᓂᑦᓯᓗᑦ. 


1% lbs. bearded seal 
2 Tbsp. salt 
4 cups water 


1. Cut meat into pieces. 

2. Place meat in a pot with enough water to cover the 
seal meat. 

3. Add salt. 

4. Bring to a boil and cook at high heat for 15 minutes, 
then reduce to medium heat and simmer for 15 to 
20 more minutes. 


Serving suggestion ... 

Serve with rice and vegetables. 
Serves 2 persons. 

Preparation time: 5 minutes 
Cooking time: 35 to 40 minutes 
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ᐅᓪᔪᕕᓂᖅ ᐅᔪᖅ 


Boiled Bearded Seal with Kelp 


ᐱᖓᓱᑦ ᐅᖁᒪᐃᓐᓃᑦ ᓂᕿᒃ 
ᓯᕐᖁᐊᑦ 

ᑯᐊᓐᓂᒃ 

ᒪᕐᕉᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ Cab 
ᑕᓪᓕᒪᑦ ᖃᓗᑏᑦ ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᓂᕿᒃ ᖃᓄᑐᐃᓐᓇᖅ ᐃᓕᓗᒍ 
ᐃᒐᐅᑎᒧᑦ 


2. ᐃᒻᒥᓗᒍ ᐃᒐᓗᒍ ᑎᖅᑎᑎᓗᒍ ᑭᐊᑦᓴᐅᑎᐅᑉ 
ᖄᖓᓐᓂᑦ ᐸᕐᖄᓂᖅᐹᒦᑦᑎᓗᒍ. 

3. ᑕᕆᐅᓪᓕᓗᒍ. ¡ 

4. ᑎᖅᑎᔨᐊᕆᓗᒍ 1§5ᒥᓂᑦᓯᒥ, ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ 
ᐃᒐᒋᐊᓪᓚᓗᒍ 20ᒥᓂᑦᓯᒥᑦ 25ᒥᓂᑦᓯᓗᑦ. 

5. ᐃᓚᓗᒍ ᓯᕐᖁᐊᓂᑦ ᑯᐊᓐᓂᓂᓪᓗ 
ᐸᕐᖃᑭᓪᓕᒋᐊᕇᑐᐊ"ᐸᑦ. 

ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ...... 

ᒥ ᓴᕋᖅ 


ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓲᔪᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ 
ᐃᓅᓐᓄᑦ. 

ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥ. 

ᐃᒐᓂᖓ: 25ᒥᓂᑦᓯᒥᑦ 30ᒥᓂᑦᓯᒧᑦ. 


3 Ibs. bearded seal 
Seaweed kelp (sirquaq) 
Sea bootlace (kuannik) 
2 Tbsp. salt 

5 cups water 


Cut up meat and place in pot of water. 

Cover with water and bring to a boil at high heat. 
Add salt. 

Boil for 15 minutes, then reduce to medium heat, 
and simmer for 20 to 25 more minutes. 

5. Add sirquaq and kuannik when reducing heat. 


PONS 


Serving suggestion ... 

Serve with fat dip (misaraq) 
Serves 6 to 8 persons. 
Preparation time: 5 minutes 
Cooking time: 25 to 30 minutes 
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pcs! ᐆᔪᖅ ᓄᓇᔭᓕᒃ 


Boiled Bearded Seal with Vegetables 


ᒪᕐᕉᒃ ᐅᖁᒪᐃᓐᓃᒃ of ᐅᖅᓱᓕᒃ 

ᐱᖓᓱᑦ ᓯᑕᒪᐃᓪᓘᓃ ᑐᒥᑦ ᐃᓇᓗᐊᑦ 
ᑕᓪᓕᒪᐃᑦ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ 

ᑕᓪᓕᒪᐃᑦ ᐸᑎᓯᒼ 

ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 

ᐊᑕᐅᓯᖅ ᓱᑉᐸ DLAD ᐅᐊᕈᑎᓕᒃ ᓄᓇᔭᕐᓂᑦ 
ᐱᖓᓲᔪᖅᑐᑦ ᓯᑕᒪᐅᔪᖅᑐᓘᓐᓃᑦ ᖃᑦᓗᑎᑦ ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ of ᑐᕐᖁᑐᕐᓗᒍᓗ ᐃᒐᐅᑎᒧᑦ 
ᐃᒻᒥᓗᒍ. ᐦ 

2. ᐃᓇᓗᐊ ᐃᒪᕐᒧᑦ ᐃᕐᕈᑐᖄᓗᒋ ᐃᒐᐅᑎᐅᑉ 

ᐃᓗᐊᓐᓄᑦ ᑐᕐᖁᓗᒋᑦ. 

ᓇᑲᑎᕐᓗᒋᑦ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ. 

ᓇᑲᑎᕐᓗᒋᑦ ᐸᑏᓰᕪ ᓇᐱᓪᓗᐊᓗᒋᑦ. 

ᓇᑲᑎᕐᓗᒋᑦ ᐅᐊᓃᑦ. 

ᓲᑉᐸ ᑐᕐᖁᓗᒍ. ` 

ᑎᖅᑎᑎᓗᒍ ᐃᒻᒪᖄ ᐃᑲᐅᕐᓂᐅᑉ ᓇᑉᐸᖓᓂ 

40ᒥᐨᓂᑦᓯᒥᓪᓪᓘᓐᓃᑦ, ᐅᕝᕙᓘᓃᑦ ᐸᑏᓰᑦ 


ᖃᓚᖏᓂᖏᓐᓂ. 


ᙈ ow 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. 


ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᑕᓪᓕᒪᓂᑦ ᐱᖓᓲᔪᖅᑐᓄᑦ ᐃᓅᓐᓄᑦ. 


ᐊᑐᐃᓪᓇᕈᑦᑎᑕᐅᓂᖓ: ᒣ10ᒥᓂᑦᓯᒥ. 
ᐃᒐᓂᖓ: 90ᒥᓂᑦᓯᒥᑦ 40ᒥᓂᑦᓯᓗᑦ. 


2 lbs. bearded seal and fat 

3 to 4 feet of intestines 

5 carrots 

5 potatoes 

1 onion 

1 pkg. dry Tomato Vegetable Soup mix (e.g., Lipton) 
6 to 8 cups water 


Cut meat into pieces and place in pot of water. 
Clean intestines in water first, then add to pot. 
Dice carrots and add to pot 

Cut potatoes in half and add to pot. 

Slice onion and add to pot. 

Stir in soup mix. 

Boil for 30 to 40 minutes, or until potatoes are 
cooked. 


¬ ᙠ ᔕ ᐷ ᐱ ᓴ ᓣ_ 


Serving suggestion ... 

Serve as is. 

Serves 5 to 6 persons. 
Preparation time: 10 minutes 
Cooking time: 30 to 40 minutes 


a_i ᐱᒐᓯᒪ ᖅ ᐅᓐᔪᕕᓂᖅ 


Fried Bearded Seal 


ᐊᑕᐅᓯᖅ ᐅᖁᓚᐃᓐᓂᖅ ᓂᕿᒃ 
ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 
Ye ᖃᓪᓗᑎᒃ ᐳᓐᓂᒃ 


1. ᓇᑲᑎᕐᓗᒍ ᓂᕿᒃ ᖃᓄᑐᐃᓐᓇᖅ. 

2. ᓇᑲᑎᕐᓗᒍ ᐅᐊᓂᖅ. 

3. ᐳᓐᓂᒃ ᐊᐅᑦᓯᐊᕆᓗᒍ ᐸᓂᐅᑉᐹᑉ ᐃᓗᐊᓐᓂ. 

4. ᓂᕿᒃ ᐅᐊᓂᕐᓗ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓅᕐᓗᒋᑦ. 

5. ᐃᒐᓗᒍ ᐅᖅᓱᒧᑦ ᐸᓂᐅᑉᐸᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ 
ᖃᖓᓐᓂᑦ ᐸᖃᓂᖓ 7 ᒥᑦᑎᓗᒍ 20ᒥᓂᑦᓯᒥᑦ 
2ᓱ5ᒥᓂᑦᓯᒧᑦ ᒪᒧᒥᒥᖃᑦᑕᓗᒍ. 

ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 


ᐃᕐᕿᐅᔭᐃᑦ ᐊᒻᒪᓗ ᓄᓇᔭᐃᑦ. 
ᓂᕆᔭᐅᒍᓐᓇᓚᑐᑦ LoS ᐱᖓᓱᓄᑦ ᐃᓅᓐᓄᑦ. 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥ. 

ᐃᒐᓂᖓ: 20ᒥᓂᑦᓯᒥᑦ 25ᒥᓂᑦᓯᒧᑦ. 


1 lb. bearded seal 


1 onion 

⁄ cup lard 

1. Cut meat into steak size pieces or small cubes. 

2. Slice onion. 

3. Melt and heat lard in frying pan. 

4. Add seal meat and onion. 

5. Cook at medium heat for 20 to 25 minutes, turning 


meat over after 10 or 15 minutes. 


Serving suggestion ... 

Serve with rice and mushrooms. 
Serves 2 to 3 persons. 
Preparation time: 5 minutes 
Cooking time: 20 to 25 minutes 
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ᐅᑦᔪᕕᓂᖅ ᐹᓈᓯᖅᓯᒪ-ᓗᔪᖅ Roasted Bearded Seal on Open Fire 


ᑕᓪᓕᒪᐃᑦ ᐅᖁᒪᐃᓐᓃᑦ ᓂᕿᒃ ᐅᖅᓱᖓ ᐊᑕᑎᓪᓗᒍ 5 lbs. bearded seal and fat 


ᐃᓇᓗᐊᑦ Bearded seal intestines 
ᑎᒍ Piece of liver 
1. ᓇᑲᑎᕐᓗᒍ 1 ᐃᓐᑦᓯᒥᑦ ᐅᖓᓯᑕᕇᖅᑎᓗᒋᑦ. 1. Slice meat into one inch thick pieces. 


2. ᐃᓕᓗᒋᑦ ᐃᑯᐊᓚᒧᑦ ᐃᓘᓐᓇᑎᒃ. 


ᑔ ᐎᒪᓗᒍ ᖁᑉᐸᕆᒃ ᐅ, eels). 2. Place on open fire with intestines and liver. 


3. Roast until both sides are almost burnt. 


ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ...... . 3 

ᐃᑯᐊᓚᑦᓯᐅᑉ ᓴᓂᐊᓐᓂᑦ ᓂᕆᓗᒍ ‘Cabins Serving SAGE SHON. 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᐅᔪᖅᑐᓂᑦ ᑕᓪᓕᒪᐅᔪᖅᑐᓄᑦ Serve by the campfire with a touch of salt. 
ᐃᓅᓐᓄᑦ. Serves 8 to 10 persons. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥᐨ Preparation time: 5 minutes 

ᐃᒐᓂᖓ: ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. Cooking time: Cook to your liking 
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ᕋ % 
ᐊᑐᐃᓐᓇᖅ ᐊᐅᔭᒥ, ᐅᐱᕐᖔᒥ 


Harbour Seal 


Available in Summer, Spring 


ᐅᔪᖅ ᖃᓯᒋᐊᖅ 


Boiled Harbour Seal 


ᒪᕐᕉᒃ ᐅᖁᒪᐃᓐᓃᒃ ᓂᕿᒃ 
ᑐᓕᒫᑦ ᖃᑦᓯᑐᐃᓐᓇᐃᑦ 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ 
ᐱᖓᓲᔪᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ 
ᖃᓪᓗᑏᑦ ᐃᒪᖅ 


1. ᓂᖀᑦ ᑐᓕᒫᓪᓗ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ 
ᑐᕐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒋᓪᓗ. 

2. ᑕᕆᐅᓪᓕᓗᒍ. 

3. ᑎᖅᑎᑎᓗᒍ 15ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ. 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ 15ᒥᓂᑦᓯᒥᐨ 
20ᒥᐨᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 

CAL ᐃᓚᕐᖓᐃᓈᖅ. 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᑕᓪᓕᒪᓂᑦ 

ᐱᖓᓱᔪᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. 

ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 159ᒥᓂᑦᓯᒥ 20ᒥᓂᑦᓯᒧᑦ 
ᐃᒐᓂᖓ: 390ᒥᓂᑦᓯᒥᑦ 40ᒥᓂᑦᓯᓗᑦ. 


2 Ibs. Meat 
× to 1 Ib. seal ribs 
3 Tbsp. salt 
6 to 8 cups water 


1. Place meat and ribs in a pot of water. 

2. Add salt. 

3. Boil for 15 to 20 minutes at high heat. Reduce heat 
and simmer for about 15 to 20 more minutes. 


Serving suggestion ... 

Serve as is. 

Serves 5 to 6 persons. 
Preparation time: 15 to 20 minutes 
Cooking time: 30 to 40 minutes 
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ᕋ % 


| ᐊᑐᐃᓐᓇᖅ ᐊᐅᔭᒥᐝ, ᐅᑭᐊᑦᓴᒥ, ᐅᑭᐊᕐᒥ, 
ᐅᐱᖓᒥ 


ᕿᓚᓗᒐᖅ 


Beluga Whale 


Available in Summer, Early Fall, Spring 


Raw Beluga 


ᒪᕐᕉᒃ ᐅᖁᒪᐃᓐᓃᒃ ᒪᑉᑦᑕᖅ ` 
ᓱᐃᔭ ᓵᔅ, ᐹᔾᐱᑭᐅ ᓵᔅ, ᐅᕝᕙᓘᓐᓃᑦ ᐃᐊᔪᒫᑦ 


1. ᒪᑦᑕᖅ ᐅᖅᓱᐃᔭᕐᓗᒍ. 

2. ᒪᑦᑕᖅ ᓇᑲᑎᕐᓗᒍ ᒥ ᑭᔪᕐᓚᐅᓈᖅᑎᑎᓪᓗᒍ. 

3. ᒥᓱᑦᑕᓗᑎᑦ ᓱᐃᔭ ᓴᔅ, ᐸᔾᐱᑭᐅ ᓵᔅ, ᐅᕝ 
ᕙᓘᓐᓃᑦ ᐃᐊᔪᒪᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 
ᑲᓕᖅᓴᐅᑎᑐᐃᓐᓇᖅ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᐅᔪᖅᕐᑐᓂᑦ ᑕᓪᓕᒪᐅᔪᖅᑐᓄᑦ 


ᐃᓅᓐᓄᑦ. 


2 lbs. mattaq 
Soya sauce, barbeque sauce, or seasoning salt (e.g., 
Aromat) 


1. Trim fat from mattagq. 

2. Cut mattag into bite-size pieces. 

3. Dip mattaq into soya sauce, barbeque sauce, or 
Aromat and eat. 


Serving suggestion ... 
Serve as an appetizer. 
Serves 8 to 10 persons. 


ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᐅᔨᒃ ᐅᔨᒍᐃ. 
Photo credit: Rick Riewe 
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ᐹᓈᓯᕐᓯᒪᔪᖅ ᒪᑉᑦᑕᖅ Roasted Belugaon Open Fire  _ 


ᒪᕐᕉᒃ PYdLATs* LSC® 2 lbs. mattag with fat 
` ] eee eae ees 1. Cut mattag into pieces. 
ᐩ ᓪᓚ : 555, 39 ᗒ 2. Place on open fire and roast to liking. 
ᓈᒻᒪᓯᕐᖏᓂᓕᒫᖓᓂ. vse ᑦ 9 


3 ᑕᕆᐅᓪᓕᑐᕐᓗᒍ ᖃᓚᑐᐊᖅᐸᑦ 3. Sprinkle with salt when done. 
ᐨ ᕆᓗ ᑖ. — Le ᐤ 


Serving suggestion ... 


bes ᒼ 
Patna $2:3 Serve as is. 
5475. 98 5 24 Aare ᓗ 932... ᐹ6!08 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥᐨ Preparation time: 5 minutes 
ᐃᒐᓂᖓ: ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. Cooking time: Roast to liking 


ᕿᓚᓗᒐᕕᓂᖅ ᓂᒃᑯᒃ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᔨᐊ ᐸᓚᒥ. Dried Beluga Whale. Photo credit: Miriam Fleming 
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ᕿᓚᓗᒐᖅ ᐆᔪᖅ Boiled Beluga 


ᒪᕐᕉᒃ ᐅᖁᒪᐃᓐᓃᒃ LSC® 2 lbs. mattaq 

LP ᖃᓗᕋᐅᑎᐊᓘᒃ Cab! 2 Tbsp. salt 

ᓯᑕᒪᑦ ᖃᓪᓗᑎᑦᒃ ᐃᒪᖅ 4 cups water 

1. ᓇᑲᑎᕐᓗᒍ LSC*. 1. Cut mattag into pieces. 

2. ᑐᖁᖁᓗᒍ ᐃᒐᐅᑎᒧᑦ ᐃᒪᖅᑕᓯᓗᒍ. 2. Place pieces in a pot, and add enough water to cover 
3. ᑕᕆᐅᓪᓕᓗᒍ. 5: eae the mattaq. 

4. ᐃᒐᓗᒍ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖃᖓᓐᓂ ᐸᖃᕆᓐᓂᐸᒥ 3. Add salt. 


20 ᒥᓂᑦᓯᒥ ᐃᑲᐅᕐᓂᐅᑉ ᓇᕐᐸᓄᑦ. 4. Cook at high heat for 20-30 minutes. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... Serving 5400658090 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. Serve as is. 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕉᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓅᓐᓄᑦ. Serves 2 to 3 persons. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 6ᒥᓂᑦᓯᒥ. Preparation time: 5 minutes 
ᐃᒐᓂᖓ: 20 6S © 90ᒥᐨᓂᑦᓯᒧᑦ. Cooking time: 20 to 30 minutes 


(| ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᓪᑕᓐ ᐳᔨᒪᓐ, 
Photo credit: Milton Freeman 


-41- 


ve 


ᕋᕋ ᓬ 


ᐊᑐᐃᓐᓇᖅ ᐊᐅᔭᒥ, ᐅᑭᐊᒼᓴᒥᐨ, ᐅᑭᐊᒥ, ᐅᑭᐅᒥ, 


Sea Bottom Shelled Foods 


Available in Summer, Early Fall, Fall, Winter, Early 


AUNT ᐅᐱᕐᖔᒥ Spring, Spring 
ᐅᕕᓗᐃᑦ Mussels 
ᐆᔪᑦ ᐅᕕᓗᐃᑦ Boiled Mussels 


100 ᐴᕐᒥᓃᑦᑐᑦ ᐅᕕᓗᐃᑦ 
ᐱᖓᓱᔪᖅᑐᑦ ᓯᑕᒪᐅᔪᖅᑐᓘᓐᓃ ᖃᑦᓪᓗᑎ ᐃᒪᖅ 


1. ᐴᕐᒥᓃᑦᑐᑦ ᐅᕕᓗᐃᑦ ᐃᒐᐅᑎᒨᕐᓗᒋᑦ 
ᐃᒻᒥᓗᒋᑦ. ᐦ 

2. ᑎᖅᑎᑎᓗᒋᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖄᖓᓐᓂ 5ᒥᓂᑦᓯᒥ 
ᒉ0ᒥᐨᓂᑦᓯᒧᑦ, ᐸᖄᕆᓐᓂᕚᒥᑦᑦᑎᓗᒍ. 
ᐸᖄᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᓗᒋᑦ ᒪ_ᑐᐃᕐᖏᓂᖏᓐᓂ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ...... 
ᑕᐃᒪ_ᐃᓚᕐᖓᐃᓈᖅ. ¡ 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᓂᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ. 
ᐃᓅᓐᓄᑦ. 

ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: ᒣ0ᒥᓂᑦᓯᒥᑦ. 
ᐃᒐᓂᖓ: 30ᒥᓂᑦᓯᒥᑦ 3859ᒥᓂᑦᓯᒧᑦ. 


100 mussels 
4 to 6 cups water 


1. Place mussels into pot a pot with enough water to 
cover shells. 

2. Boil at high heat for 5 to 10 minutes. Reduce heat to 
medium and continue to simmer until shells open. 


Serving suggestion ... 

Serve as is. 

Serves 4 to 6 persons. 
Preparing time: 10 minutes 
Cooking time: 30 to 35 minutes 
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PRA” ᐅᕕᓗᐱᑦ 


Fried Mussels 


50 ᐅᕕᓗᐃᑦ 
ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 
+ ᐳᓐᓂᒃ ᒥᑭᓂᖅᓴᐅᑎᓪᓗᒍᓘᓐᓃ 


ᐅᕕᓗᐃᑦ ᐴᖏᓐᓃᑎᓪᓗᒋᑦ ᐃᒐᓗᒋᑦ. 

ᐳᓐᓂᒃ ᐊᐅᑦᓯᐊᕆᓗᒍ ᐸᓂᐅᑉᐹᑉ ᐃᓗᐊᓐᓂ. 
ᓇᑲᑎᕐᓗᒍ ᐅᐊᓂᖅ. ᐤ 

ᐅᐊᓂᖅ ᐃᒐᓗᒍ ᐳᓐᓂᒧᑦ ᐸᓂᐅᑉᐸᒧᑦ 
ᑭᐊᑦᓴᐅᑎᐅᑉ ᐸ<ᐸᖄᓂᖓ 7 ᒦᑦᑎᓗᒍ ᐅᕕᓗᐃᑦ 
ᐃᒐᓂᖏᓐᓂ. ` 

5. ᐅᕕᓗᐃᑦ ᐴᖏᔮᖅᑎᓗᒋᑦ ᐅᐊᓂᕐᓄᑦ 
ᐃᒐᓯᓚᔪᓄᑦ ᑐᕐᖁᓗᒋᑦ ᐃᒐᒋᐊᓪᓚᓗᒋᓪᓗ 
ᐊᑯᓂᐅᕐᖏᑐᖅ. 


ᐉ ᔕ 5 ᓣ 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ......._ 

ᐃᕐᕿᐅᔭᕐᓂᑦ ᐊᒻᒪᓗ bore 
ᒥᓲᑦᑕᕕᖃᕐᓗᑎᑦ. ` 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ Lief ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 10ᒥᓂᑦᓯᒥ.. 
ᐃᒐᓂᖓ: 30ᒥᓂᓂᑦᓯᒥᑦ 88ᒥᓂᑦᓯᒧᑦ. 


50 mussels 
1 onion 
% |b. lard (or less) 


Cook mussels as for 'Boiled Mussels' recipe. 

Melt and heat lard in frying pan. 

Slice onion. 

Fry onions at medium heat while mussels are 
boiling. 

Remove mussels from shells once open, and add to 
onions and fry at medium heat for a few minutes. 


Pins 


a 


Serving suggestion ... 

Serve on rice with garlic dip (see recipe p. 135). 
Serves 2 to 4 persons. 

Preparation time: 10 minutes 

Cooking time: 30 to 35 minutes 
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ᐅᕕᓗᐃᑦ ᖂᖅᓱᔫᕐᓗ 


100 ᐴᕐᒥᓃᑦᑐᑦ ᐅᕕᓗᐃᑦ 
20 ᖂᖅᓱᔫᑦ 
ᐱᖓᓲᔪᖅᑐᑦ ᓯᑕᒪᐅᔪᖅᑐᓘᓐᓃ %ᖃᑦᓗᑎ ᐃᒪᖅ 


1. ᐴᕐᒥᓃᑦᑐᑦ ᐅᕕᓗᐃᑦ ᖂᖅᓱᔫᓪᓗ 
ᐃᒐᐅᑎᒨᕐᓗᒋᑦ ᐃᒻᒥᓗᒋᑦ. ` 

2. ᑎᖅᑎᑎᓗᒋᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖄᖓᓐᓂ 5ᒥᓂᑦᓯᒥ 
ᒉ0ᒥᓂᑦᓯᒧᑦ, ᐸᕐᖄᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᓗᒋᑦ 
ᒪᙵᑐᐃᕐᖏᓂᖏᓐᓂ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ....... 
ᑕᐃᒪᐃᓚᔅᖓᐃᓈᖅ. ᐦ 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᓂᑦ ᐱᖓᓲᔪᖅᑐᓄᑦ. 
ᐃᓅᓐᓄᑦ. 

ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 10ᒥᓂᑦᓯᒥᑦᑦ. 
ᐃᒐᓂᖓ: 30ᒥᓂᓂᑦᓯᒥᑦ 35ᒥᓂᑦᓯᒧᑦ. 


Mussel and Sea Cucumber Dish 


100 mussels 
20 sea cucumbers 
4 to 6 cups water 


1. Place mussels and sea cucumbers into pot, and add 
enough water to cover sea food. 

2. Boil at high heat for 5 to 10 minutes. Reduce heat to 
medium and simmer until shells open. 


Serving suggestion ... 

Serve as is. 

Serves 4 to 6 persons. 
Preparation time: 10 minutes 
Cooking time: 30 to 35 minutes 
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(ᑕ ᐨ si INE Scallops 


ᐆᔪᐃᑦ ᑕᓪᓗᕈᓐᓇᐃᑦ 


50 ᐴᕐᒥᓃᑦᑐᑦ ᑕᓪᓗᕈᓐᓇᐃᑦ 
ᐱᖓᓲᔪᖅᑐᑦ ᓯᑕᒪᐅᔪᖅᑐᓘᓐᓃ ᖃᑦᓗᑎ ᐃᒪᖅ 


1. ᐴᕐᒥᓃᑦᑐᑦ ᑕᓪᓗᕈᓐᓇᐃᑦ ᐃᒐᐅᑎᒧᓘᒨᓗᒋᑦ 
ᐃᒻᒥᓗᒋᑦ. ¡ 

2. ᑎᖅᑎᑎᓗᒋᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖄᖓᓐᓂ 6ᒥᓂᑦᓯᒥ 
10ᒥᓂᑦᓯᒧᑦ, ᐸᕐᖄᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᓗᒋᑦ 
ᒪ_ᑐᐃᖕᕐᖏᓂᖏᓐᓂ. 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... 

ᑕᐃᒪᒪᐃᓚᕐᖓᐃᓈᖅ. | 

ᓂᕆᔭᐅᒍᓐᓚᑐᑦ ᒪᕐᕈᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓅᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥᑦ. 
ᐃᒐᓂᖓ: 20ᒥᓂᑦᓯᒥᑦ 259ᒥᓂᑦᓯᓗᑦ. 


Boiled Scallops 


50 scallops 
4 to 6 cups water 


1. Place scallops into a pot with enough water to cover 
shells. 

2. Boil at high heat for 5 to 10 minutes. Reduce heat to 
medium and simmer until shells open. 


Serving suggestion ... 

Serve as is. 

Serves 2 to 4 persons. 
Preparation time: 5 minutes 
Cooking time: 20 to 25 minutes 


=865 


Pe ᓪ ᐱᓯ ᓞ ᕈ ᓇᐲᐤ 


Fried Scallops 


50 ᑕᓪᓗᕈᓐᓇᐃᑦ 
ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 
× ᐳᓪᓂᒃ ᒥᑭᓂᖅᓴᐅᑎᓪᓗᒍᓘᓐᓃ 


1. ᑕᓪᓗᕈᓐᓇᐃᑦ ᐴᖏᔮᖅᑎᓗᒋᑦ. 

2. ᐳᓐᓂᒃ ᐊᐅᕐᓯᐊᕆᓗᒍ ᐸᓂᐅᑉᕚᑉ ᐃᓗᐊᓐᓂ. 

3. ᓇᑲᑎᕐᓗᒍ ᐅᐊᓂᖅ. 

4. ᐃᒐᓗᒍ ᐳᓐᓂᒧᑦ ᐸᓂᐅᑉᐹᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ 
ᐸᖄᓂᖓ 7 ᒥᒦᑦᑎᓗᒍ 10ᒥᓂᑦᓯᒥ 
15ᒥᓂᑦᓯᒥᓪᓘᓐᓃ. 

ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... 


ᐃᕐᕿᐅᔭᕐᓂᑦ ᐊᒻᒪᓗ ᓄᓇᔭᕐᓂᑦ. 
ᓂᕆᔭᐅᒍᓐᓚᑐᑦ ᒪᕐᕈᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: ᒣ10ᒥᓂᑦᓯᒥ. 
ᐃᒐᓂᖓ: 10ᒥᓂᑦᓯᒥᑦ ᒣ15ᒥᓂᑦᓯᒧᑦ. 


50 scallops 
1 onion 
% |b. lard (or less) 


Remove scallops from shells. 

Melt and heat lard in frying pan. 

Slice onion. 

Add scallops and onions to pan and fry at medium 
heat for 10 to 15 minutes. 


Pons 


Serving suggestion ... 

Serve with rice and vegetables. 
Serves 2 to 4 persons. 
Preparation time: 10 minutes 
Cooking time: 10 to 15 minutes 
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ᓕ $ ᒢ ᒃ 


 ᓯᕐᖁᐊᑦ. ᐊᑦᔨᓕᐅᕐᑕᐅᔪᕕᓂᖅᒃ: Seaweed Kelp. Photo credit: Mina Appaqaq 
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ᖃᑦ ᐊᕐᓂ ᕉᑦ 


Kelp & Seaweed (all types) 


ᓯᕐᖁᐊᑦ, ᑯᐊᓐᓃᑦ ᐊᒻᒪᓗ ᕿᕐᖁᐊᑦ 

ᐃᒪᖅ 

1. ᓯᕐᖁᐊᑦ, ᑯᐊᓐᓃᑦ ᐊᒻᒪᓗ ᕿᕐᖁᐊᑦ ᐃᒐᐅᑎᐅᑉ 
ᐃᓗᐊᓐᓄᑦ ᑐᕐᖁᓗᒋᑦ. 

2. ᐃᒪᕐᒧᑦ ᐅᓕᓪᓗᒋᑦ. 

ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 

ᐃᕐᕿᐅᔭᐃᑦ ᐊᒻᒪᓗ ᓄᓇᔭᐃᑦ. 

ᓂᕆᔭᐅᒍᓐᓚᑐᑦ ᒪᕐᕈᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓅᓐᓄᑦ. 


ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: ᒥᖑᐊᕈᑎᖓ ᐊᓯᑦᔨᖏᓐᓂᖓᓂ 
ᓱᖓᐅᔭᕐᒧᑦ. 


ᐃᒐᓂᖓ: 20ᒥᓂᑦᓯᒥᑦ 25ᒥᓂᑦᓯᒧᑦ. 


Seaweed Kelp, Seaweed, Sea Bootlace 
Water 


1. Wash kelp, seaweed, and sea bootlace, and place 
in a pot of water. 
2. Add enough water to just cover everything. 


Serving suggestion ... 

Serve with rice and mushrooms. 

Serves 2 to 3 persons. 

Preparation time: 2-3 minutes 

Cooking time: 20 to 25 minutes (or until everything in the 
pot turns green) 


-49- 


ᖅᐸᖏᔫᖅ Red-Breasted Merganser 


ᐊᑐᐃᓐᓇᖅ ᐊᐅᔭᒥ, ᐅᑭᐊᑦᓴᒥ, ᐅᐱᕐᖔᒥ Available in Summer, Early Fall, Spring | 


ᐊᖅᐸᖏᔫᖅ ᐹᓈᓯᖅᓯᒪᔪᖅ Open Fire Merganser Roast 
ᐊᑕᐅᓯᖅ ᐃᕆᑕᖅᓯᒪᔪᖅ ᐊᖅᐸᖏᔫᖅ 1 plucked merganser 


) ᒢ 1. Make cuts along breasts, legs, and wings. 
1. ᓇᑲᑎᕐᓗᒍ ᐊᖅᐸᖏ«ᖅ ᖃᑕᖓ ᓂᐅᖏᓪᓗ 2. Place over fire to roast, turning often. 
ᐃᓴᕈᖏᓪᓗ. ] 3. Roast to your liking. 
2. ᐃᑯᐊᓚᑦᓯᐅᑉ ᖃᖓᓐᓅᓗᒍ ᒪᑉᐱᖃᑦᑕᓗᒍ. 
9. ᐃᒐᓗᒍ ᓈᒻᒪᒋᓂᕐᓅᕕᑦ. Serving suggestion ... 
Tea and bannock (see recipe p. 133). 


& ᒼ 
ᐧ. ᕀ ᓗ. Serves 3 persons. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. Preparation time: 15 to 20 minutes 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 15ᒥᓂᓂᑦᓯᒥᐨ 20 Plucking time will vary, depending on season. 
ᒥᐨᓂᑦᓯᒧᑦ ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᕐᑕᐅᔪᑦ Cutting time: 5 minutes 
ᐊᑦᒼᑦᔨᒌᕐᖃᔭᑦᔭᖏᑦᑐᑦ. 5ᒥᐨᓂᑦᓯᒥᐨᒼ ᓇᑲᑎᕐᓗᒍ. Cooking time: Roast to your liking 


ᐃᒐᓂᖓ: ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. 
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ᐣ. ᑆ ᑉ (ᑦ ᐣ Boiled Merganser 
ᐊᑕᐅᓯᖅ ᐃᕆᑕᖅᓯᒪᔪᖅ ᐊᖅᐸᖏᔫᖅ 1 plucked merganser 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ | 3 Tbsp. salt 
ᑕᓪᓕᒪᓂᑦ ᐱᖓᓱᕙᖅᑐᓄᑦ ᖃᓪᓗᑎᑦ AL® 5 ᓆ 6 cups of water 
1. ᓇᑲᑎᕐᓗᒍ ᐊᖅᐸᔅᒋᔪᖅ ᓇᒡᒍᐊᔅᒋᑎᒍᑦ 1. Cut duck along joints and place in a pot of water. 
ᐃᒐᐅᑎᐅᓪᓗ ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. ᓒ Add salt 9. ᑭ ᑭ 
2. ᑕᕆᐅᓪᓕᓗᒍ. ¡ , , ; ; 
3 ᑎᖅᑎᑎᓗᒍ ᒉ6ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ. 3. ᑒ ec Ale a heat and simmer 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒣ19ᒥᓂᑦᓯᒥ ] 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. ¡ ` 
Serving suggestion ... 
ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... Baked potatoes and carrots. 
ᐃᒐᓯᒪᓚᔪᑦ ᐸᑏᒌᓰᒼ ᐊᒻᒪᓗ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ. Serves 3 to 4 persons. ¡ 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. Preparation time: 15 to 20 minutes 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 15065 20 Plucking time will vary, depending on season. 
ᒥᓂᑦᓯᒧᑦ ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᖅᑕᐅᔪᑦ Cutting time: 15 to 20 minutes 
ᐊᑦᔨᒌᕐᖃᔭᑦᔭᖏᑦᑐᑦ 15ᒥᓂᑦᓯᒥᑦ- Cooking time: 30 to 40 minutes 
20ᒥᓂᑦᓯᒧᑦ ᓇᑲᑎ`ᓗᒍ. 
ᐃᒐᓂᖓ: 3ᐊ0ᒥᓂᑦᓯᒥᑦ 40ᒥᓂᑦᓯᒧᑦ. 


pa? ᐊᖅᐸᖏᔪᖅ DIAL CH 
ipa. "Cb" re 


Boiled Merganser with Tomato and 
Cauliflower 


ᐱᖓᓱᑦ ᐃᕆᑕᖅᓯᒪᔪᑦ ᐊᖅᐸᖏᔫᑦ 
ᐊᑕᐅᓯᖅ ᑐᒪᐃᑐ ᓲᑉᐸᓴᔭᖅ 
ᐃᓗᐃᑦᑑᑉ ᓇᑉᐸᖓ ᓴᐸᑭᐊᑏᒼ 
ᐊᑕᐅᓯᖅ ᓄᓇᔭᖅ ᓂᐊᖁᕐᖑᐊᖅ ᖃᑯᖅᑕᖅ 
ᓯᑕᒪ_ᐅᔪᕐᖏᒐᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ 
ᖃᓪᓗᑏᑦ ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᐊᖅᐸᖏᔫᖅ ᓇᒡᒍᐊᖏᑎᒍᑦ 
ᐃᒐᐅᑎᐅᓪᓗ ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ. 

2. ᐃᓚᓗᒍ ᐃᒪᕐᒥᑦ, ᓴᐸᑭᐊᑎᓂᑦ, ᓄᓇᔭᕐᒥᑦ 
ᐋᒻᒪᓗ: ASNT, 

3. ᑎᖅᑎᑎᓗᒍ ᒣ159ᒥᓂᑦᓯᒥᑦ 20ᕠᒥᓂᑦᓯᒧᓘᑦ. 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒣᒉ196ᒥᓂᑦᓯᒥ 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ...... 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈ. ¡ 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᔪᖅᑐᓂᑦ 
ᓯᑕᒪᐅᔪᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 20ᒥᓂᑦᓯᒥ 30 
ᒥᓂᑦᓯᒧᑦ ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᖅᑕᐅᔪᑦ 
ᐊᑦᔨᒋᖃᔭᑦᔭᖏᑦᑐᑦ ᒣᒉᑲᒥᓂᑦᓯᒥᑦ- 
20ᒥᓂᑦᓯᒧᑦ ᓇᑲᑎᕐᓗᒍ. 

ᐃᒐᓂᖓ: 30ᒥᓂᑦᓯᒥᑦ 40ᒥᓂᑦᓯᓗᑦ. 


3 plucked ducks 

1 pkg. Dry tomato soup mix 

% pkg. Spaghetti-type noodles 
1 cauliflower 

7 to 8 cups of water 


= 


Cut duck along joints and place into pot. 

2. Add water, noodles, cauliflower, and soup mix. 

3. Boil for 15 to 20 minutes. Reduce heat and simmer 
for 15 to 20 more minutes. 


Serving suggestion ... 

Serve as is. 

Serves 6 to 8 persons. 

Preparation time: 20 to 30 minutes 

Plucking time will vary, depending on season 
Cutting time: 15 to 20 minutes 

Cooking time: 30 to 40 minutes 
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ᐆᔪᖅ ᐊᖅᐸᖏᔫᖅ ᓄᓇᔭᓕᒃ 


Boiled Merganser with Vegetables 


ᒪᕐᕉᒃ ᐃᕆᑕᖅᓯᒪᓚᔫᒃ ᐊᖅᐸᖏᔫᒃ 

ᐊᑕᐅᓯᖅ ᓲᑉᐸᓴᔭᖅ (ᖃᓄᐃᑦᑐᑐᐃᓐᓇᖅ) 
ᐃᓗᐃᑦᑑᑉ ᓇᑉᐸᖓ ᓴᐸᑭᐊᑏᑦ 

ᐱᖓᓲᔪᖅᑐᑦ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ ` 

ᐱᖓᓲᔪᖅᑐᑦ ᐊᒋᔪᕐᓚᐃᑦ ᐸᑏᓰᑦᒼ ; 
ᓯᑕᒪ_ᐅᔪᕐᖏᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ ᖃᓪᓗᑏᑦ 
ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᐊᖅᐸᖏᔫᖅ ᓇᒡᒍᐊᖏᑎᒍᑦ 
ᐃᒐᐅᑎᐅᓪᓗ ᐃᓗᐊᓐᓄᑦ ᑐᕐᖁᑐᕐᓗᒋᑦ. 

2. ᓇᑲᑎᕐᓗᒋᑦ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ ᑐᕐᖁᓗᒋᓪᓕ 
ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ. 5 

3. ᐊᒥ ᔭᕐᓗᒋᒃ ᓇᑲᑎᕐᓗᒋᓪᓗ ᐸᑎᓯᑦ 

4. ᐃᓚᓗᒍ ᐃᒪᕐᒥᑦ, ᓴᐸᑭᐊᑎᓂᑦ, ᐊᒻᒪᓗ 
ᓱᑉᐸᓴᔭᕐᒥᑦ. 

5. ᑎᖅᑎᑎᓗᒍ 1§5ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ. 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒣᒉ16ᒥᓂᑦᓯᒥ 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 

CAL Ac**LAa. 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᑕᓪᓕᒪᓂᑦ 
ᓯᑕᒪᐅᔪᕐᖏᒐᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 20ᒥᓂᑦᓯᒥ 30 
ᒥᓂᑦᓯᒧᑦ ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᖅᑕᐅᔪᑦ 
ᐊᑦᔨᒋᖃᔭᑦᔭᖏᑦᑐᑦ 158ᒥᓂᑦᓯᒥᑦ- 
20ᒥᓂᑦᓯᒧᑦ ᓇᑲᑎᕐᓗᒍ. 

ᐃᒐᓂᖓ: 300% eT S 40ᒥᓂᑦᓯᒧᑦ. 


2 plucked ducks 

1 pkg. dry soup mix (any kind, e.g., Lipton) 
% pkg. Spaghetti-type noodles 

6 carrots 

6 large potatoes 

7 to 8 cups of water 


Cut duck along joints and place into pot. 

Dice carrots and add to pot. 

Peel and cut potatoes and add to pot. 

Add water, noodles, and soup mix. 

Boil for 15 to 20 minutes. Reduce heat and simmer 
for 15 to 20 more minutes. 


ᙩ 2ᘍ ᐧ (ᑐ > 


Serving suggestion ... 

Serve as is. 

Serves 5 to 7 persons. 

Preparation time: 20 to 30 minutes 

Plucking time will vary, depending on season. 
Cutting time: 15 to 20 minutes 

Cooking time: 30 to 40 minutes 
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ᒻ ᓄ. ᑲ 
ᐊᑐᐃᓪᓇᖅ ᐊᐅᔭᒥ . ᐅᑭᐊᑦᓴᒥ 


Surf Scoter 


Available in Summer, Early Fall 


ᐅᔪᖅ ᑎᒻᒥᐊᑲᓪᓚᒃ Boiled Surf Scoter 
ᐊᑕᐅᓯᖅ ᐊᒦᖅᓯᒪᔪᖅ ᑎᒻᒥᐊᑲᓪᓚᒃ 1 skinned duck 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖕ 3 700. salt 
ᑕᓪᓕᒪᓂᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ ᖃᓪᓗᑎᑦ ᐃᒪ 5 to 6 cups of water 
1. ᓇᑲᑎᕐᓗᒍ ᑎᒻᒥᐊᑲᓪᓚᒃ ᓇᒡᒍᐊᖏᑦᑎᒍᑦ ᓟ) ; 
ᐃᒐᐅᑎᐅᓪᓗ ᐃᓗᐊᓐᓄᑦ ᑐᕐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. ` ae along joints and place in pot of water. 
` £: 523 ᑯ0ᒥᓂᑦᓯᒧᑦ 3. Boil for 15 to 20 minutes. Reduce heat and simmer 
ᐝ ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒣᒉ5ᒥᐨᓂᑦᓯᒥ for 15 to 20 more minutes. 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. : ¡ 
Serving suggestion ... 
ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... Serve as is. 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. Serves 3 to 4 persons. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. Preparation time: 15 to 20 minutes 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: ᒉ6ᒥᓂᑦᓯᒥ. Cooking time: 30 to 40 minutes 
20ᒥᓂᑦᓯᒧᑦ 
ᐃᒐᓂᖓ: 30ᒥᓂᑦᓯᒥᑦ 40ᒥᓂᑦᓯᓗᑦ. 
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ᐹᓈᓯᖅᓯᒪᔪᖅ ᑎᒻᒥᐊᑲᓪᓚᒃ 


Open Fire Surf Scoter Roast 


ᐊᑕᐅᓯᖅ ᐃᕆᑕᖅᓯᒪᔪᖅ ᑎᒻᒥᐊᑲᓪᓚᒃ 


1. ᓇᑲᑎᕐᓗᒍ ᑎᒻᒥᐊᑲᓪᓚᒃ ᖃᑖᖓ ᓂᐅᖏᓪᓗ 
ᐃᓴᕈᖏᓪᓗ. 

2. ᐃᑯᐊᓚᑦᓯᐅᑉ ᖄᖓᓐᓅᓗᒍ ᒪᑉᐱᖃᑦᑕᓗᒍ. 

3. ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... 

ᓂᕿᑦᓴᔭᖅ ᐊᒻᒪᓗ ᑙ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 19ᒥᓂᑦᓯᒥ 20 
ᒥᓂᑦᓯᒧᑦ ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᖅᑕᐅᔪᑦ 
<a bars. 

ᐃᒐᓂᖓ: ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. 


1 plucked surf scoter 


1. Make cuts along breasts, legs, and wings. 
2. Place onto fire to roast, turning often. 
3. Roast to your liking. 


Serving suggestion ... 

Tea and bannock (see recipe p. 133). 

Serves 3 persons. 

Preparation time: 15 to 20 minutes 

Plucking time will vary, depending on season. 
Cutting time: 5 minutes 

Cooking time: Roast to liking 
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ᑕ Shs ᑕ A ᔆ 

ᐊᓂᖓᓯᒃ ᐃᓴᕈᖏᑦ ᖃᑯᖅᑕᐃᑦ White-Winged Scoter 
ᐊᑐᐃᓐᓇᖅ ᐊᐅᔭᒥ, ᐅᑭᐊᑦᓴᒥ Available in Summer, Early Fall 
ᐆᔪᖅ ᐊᓂᖓᓯᒃ Boiled White-Winged Scoter 
ᐊᑕᐅᓯᖅ ᐊᒦᒌᖅᓯᒪᔪᖅ ᐊᓂᖓᓯᒃ 1 skinned duck 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ ` 3 Tbsp. salt 
ᑕᓪᓕᒪᓂᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ ᖃᓪᓗᑎᑦ ᐃᒪᖅ 5 to 6 cups of water 
1. ᓇᑲᑎᕐᓗᒍ ᐊᓂᖓᓯᒃ ᓇᒡᒍᐊᖏᑦᑎᒍᑦ ᐃᒐᐅᑎᐅᓪᓗ ᕪ | ; ᓗ ; t 

ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. ` a. along joints and place in pot of water. 
2. ᑕᕆᐅᓪᓕᓗᒍ. ¡ ` 3 3 ! 
3; ᑎᖅᑎᑎᓗᒍᑦ 15ᒥᐨᓂᑦᓯᒥᕪ 20ᒥᓂᑦᓯᒧᑦ. 3. Bale Vas omnibus. Reduce heat and simmer 

ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ 16ᒥᓂᑦᓯᒥ 5... 

20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. ¡ : 

Serving suggestion ... 

ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ....... Serve as is. 
ᑕᐃᒪᐃᓚᖓᐃᓈᖅ. _ Serves 2 to 3 persons. ¡ 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕉᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. Preparation time: 15 to 20 minutes 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 156ᒥᓂᑦᓯᒥ Cooking time: 30 to 40 minutes 
20ᒥᓂᑦᓯᒧᑦ. 
ᐃᒐᓂᖓ: 30ᒥᓂᑦᓯᒥᑦ 40ᒥᓂᑦᓯᒧᑦ. 
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ᐊᓂᖓᓯᒃ ᐹᓈᓯᖅᓯᒪᔪᖅ 


White-Winged Scoter Roast on 
Open Fire 


ᐊᑕᐅᓯᖅ ᐃᕆᑕᕐᓯᒪᔪᖅ ᐊᓂᖓᓯᒃ 


1. ᓇᑲᑎᕐᓗᒍ ᐊᓂᖓᓯᒃ ᖃᑖᖓ ᓂᐅᖏᓪᓗ 
ᐃᓴᕈᖏᓪᓗ. 

2. ᐃᑯᐊᓚᑦᓯᐅᑉ ᖄᖓᓐᓅᓗᒍ ᒪᑉᐱᖃᑦᑕᓗᒍ. 

3. ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 

ᓂᕿᑦᓴᔭᖅ ᐊᒻᒪᓗ ᑎᒃ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: ᒉ18ᒥᓂᑦᓯᒥ 20 
ᒥᓂᑦᓯᒧᑦ ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᖅᑕᐅᔪᑦ 


ᐊᑦᔨᒌᕐᖃᔭᑦᔭᖏᑦᑐᑦ. ᐃᒥ ᓂᑦᓯᒥᑦᒼ ᓇᑲᑎᕐᓗᒍ. 


ᐃᒐᓂᖓ: ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. 


1 plucked white winged scoter 


1. Make cuts along breasts, legs, and wings. 
2. Place onto fire to roast, turning often. 
3. Roast to your liking. 


Serving suggestion ... 

Tea and bannock (see recipe p. 133). 
Serves 3 persons. 

Preparation time: 15 to 20 minutes 

Plucking time will vary, depending on season. 
Cutting time: 5 minutes 

Cooking time: Roast to your liking 
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ᐳᖓᓪᓛᖅ 


ᐊᑐᐃᓪᓇᖅ ᐊᐅᔭᒥ , ᐅᑭᐊᑦᓴᒥ 


Harlequin Duck 


Available in Summer, Early Fall 


ᐅᔪᖅ ᐳᖓᓪᓛᖅ Boiled Harlequin Duck 
ᐊᑕᐅᓯᖅ ᐊᒦᕐᓯᒪᔪᖅ ᐳᖓᓪᓛᖅ 1 skinned duck 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ ¡ 3 Tbsp. salt 
ᑕᓪᓕᒪᓂᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ ᖃᓪᓗᑎᑦ ᐃᒪᖅ 5 to 6 cups of water 
1. ᓇᑲᑎᕐᓗᒍ ᐳᖓᓪᓛᖅ ᓇᒡᒍᐊᖏᑦᑎᒍᑦ ;ᓧ ; 

ᐃᒐᐅᑎᐅᓪᓗ ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. ` eae along joints and place in pot of water. 
eal 5: 3. Boil for 15 to 20 minutes. Reduce heat and simmer 
3. ᑎᖅᑎᑎᓗᒍ 1 eS 20ᒥᓂᑦᓯᒧᑦ. 3 ` ᒽ 

ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ 15ᒥᓂᓂᑦᓯᒥᐨ another 15 to 20 minutes. 

20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. | ¡ 

Serving suggestion ... 

ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... Serve as is. 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. Serves 2 to 3 persons. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕉᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. Preparation time: 15 to 20 minutes 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 1¶5ᒥᓂᑦᓯᒥ Cutting time: 5 minutes 
20ᒥᓂᓂᑦᓯᒧᑦ Cooking time: 30 to 40 minutes 
5ᒥᓂᑦᓯᒥᑦ ᓇᑲᑎᕐᓗᒍ. 
ᐃᒐᓂᖓ: 90ᒥᓂᑦᓯᒥᑦ 40ᒥᓂᑦᓯᓗᑦ. 
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orl Pe Harlequin Duck Roast on Open Fire 


ᐊᑕᐅᓯᖅ ᐃᕆᑕᖅᓯᓚᔪᖅ ᐳᖓᓪᓛᖅ 1 plucked harlequin duck 
1. ᓇᑲᑎᕐᓗᒍ ᐳᖓᓪᓛᖅ ᖃᑖᖓ ᓂᐅᖏᓪᓗ 1. Make cuts along breasts, legs, and wings. 
ᐃᓴᕈᖏᓪᓗ. 


¡ 2. Place onto fire to roast, turning often. 
2. ᐃᑯᐊᓚᑦᓯᐅᑉ ᖃᖓᓐᓅᓗᒍ ᒪᑉᐱᖃᑦᑕᓗᒍ. 3. Roast to your liking. g 


3. ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. 


ᓐ_ ¬ᑕ Serving suggestion ... 
etl 800 Tea and bannock (see recipe ᗞ. 133). 
ᓂᕆᕗᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. Serves 3 persons. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 150657 20 Preparation time: 15 to 20 minutes 
ᒥᓂᑦᓯᒧᑦ ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᕐᑕᐅᔪᑦ Plucking time will vary, depending on season. 
ᐊᑦᔨᒌᖃᔭᑦᔭᖏᑦᑐᑦ. 5ᒥᓂᑦᓯᒥᑦ ᓇᑲᑎᕐᓗᒍ. Cutting time: 5 minutes 


ᐃᒐᓂᖓ: ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. Cooking time: Roast to your liking 
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ᒪᐃᓇ ᐊᐸᖃᖅ Red berries. Photo credit: Mina Appaqaq 


cy 


. ᐊᑦᔨᓕᐅᕐᑕᐅᔪᕕᓂᒃ: 
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<r INS 


ᐊᑐᐃᓐᓇᖅ ᐊᐅᔭᒥ, ᐅᑭᐊᑦᓴᒥ, ᐅᐱᕐᖔᒥ 


Berries 
Available in Summer, Early Fall, Spring 


ᓄᓂᕚᕕᓂᖅ ᑲᐃᒃᑭᒃ 


Berry Cake 


1% Sb NS ᓂᕿᑦᓴᔭᖅ 

1% ᖃᓪᓗᑏᑦ ᒪᒪᖅᓴᐅᑎᒃ 

1' ᐳᑦᔪᓴᐅᑎᒃ 

× ᖃᓗᕋᐅᑎᐊᓘᒃ 

% ᖃᓪᓗᑎᒃ ᐊᕿᒼᑐᒃ ᐸᑕᒃ 
ᐊᑕᐅᓯᖅ ᒪᓐᓂᒃ 

1% ᖃᓪᓗᑎᒃ ᐃᒪᖅ 

ᐊᑕᐅᓯᖅ ᖃᓗᕋᐅᑎᐊᐱᒃ ᕙᓂᐊᓚ 
ᐊᑕᐅᓯᖅ ᖃᓪᓗᑎᒃ ᓄᓂᕚᕕᓃᑦ 


1. ᑭᐊᑦᓴᐅᑎᐅᑉ ᐃᓗᐊ ᐃᑭᓪᓗᒍ 876ᒧᑦ. 

2. ᐅᐊᕈᑎᑦᓴᓕᒪ-ᑉᑦ ᑲᑎᓗᒋᑦ. 

3. ᓄᓕᕚᕕᓃᑦ ᑐᕐᖁᓗᒋᑦ. ! 
4. ᐳᓐᓂᒧᑦ ᒥᖑᐊᕐᓗᒍ ᐃᒐᐅᑎᐅᑉ ᐃᓗᓕᒪᖓ. 
5. ᐃᖑᓚᑲᐃᓐᓇᑕᑎᑦ ᐃᒐᐅᑎᒧᑦ ᑐᖁᓗᒋᑦ. 
6. ᐃᒐᓗᒋᑦ ᐃᒐᐅᑎᒻᒡᒧᑦ ᐊᖏᔪᒧᑦ 2ᕋᒥᓂᑦᓯᒥ. 
ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 


ᖄᒥᐅᑦᓯᓗᒍ ᖄᒥᐅᑕᕐᒥᑦ ᖃᓄᐃᑦᑐᑐᐃᓐᓇᒥᑦ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᐅᔪᖅᑐᓂᑦ ᑕᓪᓕᒪᐅᔪᖅᑐᓄᑦ 
ᐃᓅᓐᓄᑦ. 

ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 8ᒥᓂᑦᓯᒥ ᒣ0ᒥᓂᑦᓯᒧᑦ, 
ᐃᒐᓂᖓ: 25ᒥᓂᑦᓯᒥᑦ. 


1% cups flour 

1% Cup sugar 

1% Tbsp. baking powder 
% Tbsp. salt 

¥, cup soft butter 

1 egg 

1% cup water 

1 tsp. vanilla 

1 cup berries 


Turn oven to 375°. 

Mix all ingredients (except berries) to form a batter. 
Add berries to the batter mix. 

Spread lard on sides and bottom of a large pan. 
Pour cake mixture into baking pan. 

Bake for 25 minutes. 


ᘏ ᘰ ᐧ ᓕ ᓴ ᓣ 


Serving suggestion ... 

Top with any kind of icing. 
Serves 8 to 10 persons. 
Preparation time: 8 to 10 minutes 
Cooking time: 25 minutes 
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ᓄᓂᕚᕕᓂᖅ <A Berry Pie 


ᐊᑕᐅᓯᒃ aa Ab al PKG 1% cups flour 

× ᖃᓗᕋᐅᑎᐊᐱᒃ ᑕᕆᐅᒃ (80. salt 
ᓇᑉᐸᖅ ᖃᓪᓗᑎᒃ ᐳᓐᓂᒃ ⁄ cup lard 
ᓯᑕᒪᑦ ᖃᓗᕋᐅᑎᐊᓗᐃᑦ ᐃᒪᖅ 4 to 5 Tbsp. water 


ᐃᒻᒪᖄ ᖃᓗᕋᐅᑎᐊᓗᒻᒥᑦ ᐊᑕᐅᓯᕐᒥᑦ 
2 on ᓚᕆᐊᖃᑐᐃᓐᓇᕆᐊᓕᒃ. 4 cups berries 
PCLE ᖃᓪᓗᑏᑦ ᓄᓂᕚᕕᓃᑦ 2/3 to 1 cup sugar 
2/3 ᖃᓪᓗᑎᒃ ᐊᑕᐅᓯᕐᒧᑦ ᖃᓪᓗᑎᒧᑦ ᒪᒪᖅᓴᐅᑎᒃ ~ Thsp. tapioca 
2 5/4 ᖃᓗᕋᐅᑎᐊᓗᒃ ᑖᐱᐅᑲ 


1 egg 


ᑐᖑᔪᐃᑦ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅᖕ ᒥᐊᔨᐊ ᐸᓚᒥ. Blueberries. Photo credit: Miriam Fleming 
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1. ᑲᑎᓗᒋᑦ ᓂᕿᑦᓴᔭᖅ, ᑕᕆᐅᒃ, 
ᒥᑭᔪᕐᓛᐱᓐᓂᑦ ᐸᑦᑖᐱᓕᐅᕐᓗᑎᑦ, 
ᐃᒪᕐᒥ ᐃᓚᓗᒍ ᐸᑦᑕᓕᐊᕆᓗᒍ. 

2. ᓂᕿᑦᓴᔭᖅ ᐸᑦᑕᖅ ᒪᓕᓗᒍ, <A 

ᐃᒐᐅᑎᖓᓄᑦ ᓇᓪᓕᖂᑎᓪᓗᒍ ᐃᓯᑦᑎᓗᒍ ᐸᐃ 

ᐃᓯᑦᑎᐅᑎᖓᓄᑦ, ᐃᓯᑦᑎᑕᐃᑦ ᓯᕗᓪᓕᐹᖅ 
ᐃᒐᐅᑎᒧᑦ ᐃᓕᓗᒍ. 
ᑐᕐᖁᓗᒋᑦ ᓄᓂᕚᕕᓂᕐᓂᑦ 
ᐃᓗᐊᓐᓄᑦ. 
ᒪᒪᒪᕐᓴᐅᑎᒥᑦ ᑖᐱᐅᑲᒻᒥᓗ ᓈᕕᑦᓯᕕᒋᓗᒍ ᖄᖓ 
ᖃᓪᓕᑕᐅᑎᓗᒍᓗ ᐃᓯᑦᑎᑕᖅᐱᑦ ᐊᐃᑉᐸᖓᓄᑦ. 
<A ᓯᓈᖓ ᒪᑉᐸᑎᕐᓗᒍ ᐲᔭᕐᓗᒍᓗ 
ᖄᖏᕐᓂᑯᖓ. 

ᒪᓐᓂ ᓯᖁᒥᓪᓗᒍ ᐃᖑᓚᓗᒍ. 

<A ᖄᖓ ᒥᖑᐊᕐᓗᒍ ᒪᓐᓂᐅᑉ ᐃᓚᖓᓄᑦ 

ᐊᒻᒪᓗ ᑲᖓᓕᖅᑎᕕᒋᓗᒍ ᒪᒪᕐᓴᐅᑎᒥᑦ. 

ᐃᒐᓗᒍ 3507 ᐃᑲᐅᕐᓂᐅᑉ ᓇᑉᐹᓂ ᐅᕝ 
ᕙᓘᓐᓃᑦ ᑲᔪᕈᑦᓯᐊᖏᓐᓂᖓᓂ. 


ᐊᒻᒪᓗ ᐳᓪᓐᓕᓂᒃ, 
GAL 


ᐃᒐᐅᑎᐅᑉ 


oO ᙰ ᔕ ᖂ. 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... 
ᓂᕆᔭᐅᔪᓐᓇᑐᖅ ᑕᐃᒫᑐᐃᓐᓇ 
ᖄᒥᐅᑦᓯᓗᒍ ᐊᐃᓯᑯᔩᒥᑦ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᐅᔪᕐᑐᓄᑦ ᐃᓅᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: ᒉ0ᒥᓂᑦᓯᒥ.. 
ᐃᒐᓂᖓ: 30ᒥᓂᑦᓯᒥᑦ. 


ᐅᕝᕙᓘᓪᓃᑦ 


Mix flour, salt, and lard to form pea-size balls, then 
add water gradually until the mixture forms into a 
ball. 

Divide the ball in two; roll each piece to the size of 
the pie pan. Set one of the pieces in the bottom of 
the pan. 

Pour berries into the pie shell. 

Spread sugar and tapioca over berries and cover 
with second piece of rolled dough. 

Pinch dough along edge of pan to seal the crust, 
trimming extra dough. 

Break egg into a separate bowl and stir. 

Spread egg mix on top of crust; sprinkle with sugar. 
Bake at 350° for 30 minutes or until crust is golden 
brown. 


Serving suggestion ... 

Serve as is or top with ice cream. 
Serves 8 persons. 

Preparation time: 10 minutes 
Cooking time: 30 minutes 


Pei aA 


Red Berries 


ᒪᕐᕉᒃ ᖃᓪᓗᑏᒃ ᑭᒻᒥ AS 
ᖃᓪᓗᑎᐅᑉ ᓇᑉᐸᖓ ᒪᒪᒪᖅᓴᐅᑎᒃ 
PCLAS ᖃᓪᓗᑏᑦ ᐃᒪᖅ 


1. ᐃᓘᓐᓇᑎᒃ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓅᓗᒋᑦ ᐃᒻᒥᓗᒋᑦ 
ᑎᖅᑎᑎᓗᒋᑦ ᐸᖃᕆᓐᓂᐸᒥ 20 ᒥᓂᑦᓯᒥ 
2. ᐸᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᓗᒍ ᑭᒻᒥᓚᐃᑦ 


2 cups red berries 
¥% Cup of sugar (or more to taste) 
4 cups of water 


1. Add berries and sugar to a pot of water and boil on 


high heat for 20 minutes. 
2. Reduce to medium heat and cook until all the 


ᐊᐃᓃᕈᕐᖏᓂᖏᓐᓂ. berries are squashed. 
& ᒼ 
58 88 4 ᖔ; ᑴ sshd Serving suggestion ... 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ ᐃᓅᓐᓄᑦ. ᑊ. ` 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5 ᒥᓂᑦᓯᒥ Serves 4 to 5 persons. 
ᐃᒐᓂᖓ: 390ᒥᓂᑦᓯᒥᑦ 40ᒥᓂᑦᓯᒧᑦ Preparation time: 5 minutes 
Cooking time: 30 to 40 minutes 
ᖃᓄᐃᑦᑐᑐᐃᓐᓇᐃᑦ ᓄᓂᕚᕕᓃᑦ All Berry Dessert 
ᐊᑕᐅᓯᖅ ᖃᓪᓗᑎᒃ ᓄᓂᕚᕕᓃᑦ 1 cup berries 
ᖃᓗᕋᐅᑎᐊᓗᒃ ᒪᒪᒪᖅᓴᐅᑎᒃ Sugar 
1, Lo ᓅᓇᕙᕕᓃᑦ. 1. Crush berries. 
2: ara ar ᓈᒻᒪᒋᔭᕐᓂᐅᕕᑦ 2. Add sugar to your liking and stir. 
ᑥ ᑐᒍᓗᓗ. 
ᕐ Serving suggestion ... 
ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... : 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐊᑕᐅᓯᕐᒧᑦ ᐃᓄᒻᒧᑦ. ᒪᒪᕆᒍᒃ. meee} 1050 60 


- 64 - 


ᖃᓄᐃᑦᑐᑐᐃᓐᓇᐃᑦ ᓄᓂᕚᕕᓃᑦ 
ᐸᓂᑭᐊᖅ 


All Berry Pancakes 


ᐊᑕᐅᓯᖅ ᖃᓪᓗᑎᒃ ᐹᓂᑭᐊᑦᓴᖅ 
% ᖃᓪᓗᑎᒃ ᐃᒪᖅ 

ᖃᓪᓗᑎᐅᑉ ᓇᑉᐸᖓ ᓄᓂᕚᕕᓃ 
ᐳᓐᓂ ᐸᑕᓘᓃᑦ ᓂᐱᒋᒃᑯᑎᑦᓴ 


ᐹᓂᑭᐊᑦᓴᖅ ᐃᖑᓚᓗᒍ. 

ᐃᓚᓗᒍ ᐃᒪᕐᒥᑦ ᐃᖑᓚᓗᒍᓗ. 

ᐃᓚᓗᒍ ᓄᓂᕙᕕᓂᕐᓂᑦ ᐃᓚᓗᒍᓗ. 
ᐳᓐᓂ ᐸᑕᓘᓃᑦ ᐊᐅᑦᓯᐊᕆᓗᒍ. 
ᐸᓂᑭᐊᑦᓴᔭ ᐃᒐᐅᑎᒻᒧᓗᒍ ᐃᒐᓯᓗᒍ. 
ᐃᒐᓗᒍ ᐸᕐᖃᑭᑦᑐᒥ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖃᖓᓐᓂ. 


CVO ᑔ ᒋ) = 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 8 
ᐱᕈᖅᑐᕕᓂᕐᓂᑦ, Lert, ᐅᕝᕙᓘᓐᓃᑦ ᑰᒃᑰᓯᕕᓂᖅ. 


ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕉᓄᑦ ᐱᖓᓱᓄᓐᓘᓃᑦ ᐃᓄᓐᓄᑦ. 


ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥ. 
ᐃᒐᓂᖓ: 5ᒥᓂᑦᓯᒥᑦ ᐃᒻᒪᖃ ᒥᑦᓯᑎᒍᑦ 
ᐊᑯᓂᐅᓂᕐᖅᓴᓘᓐᓃᑦ. 


1 cup regular instant pancake mix 

¥, cup water 

⁄ cup red berries 

Enough lard or butter to keep pancakes from sticking to 
the pan. 


Measure pancake mix into bowl. 

Add water and stir. 

Add berries and stir. 

Melt lard or butter in frying pan. 

Pour dough mixture into pan. 

Cook on low to medium heat until bubbles form on 
top. Flip pancakes and cook until golden brown. 


¬ ᘝ ᔕ ᗣ ᑍ ᓣ_ 


Serving suggestion ... 

Fruit, syrup, bacon. 

Serves 2 to 3 persons. 

Preparation time: 5 minutes 

Cooking time: 5 minutes more or less 
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BAe 


ᐊᑐᐃᓐᓇᖅ ᐅᑭᐊᑦᒻᒥ , ᐅᑭᐊᒥ 


Whitefish 


Available in Early Fall, Fall 


ᐅᔪᖅ ᑲᐱᓯᓕᒃ Boiled Whitefish 
ᐊᑕᐅᓯᖅ ᑲᐱᓯᓕᒃ 1 whole fish 
Lit ᖃᓗᕋᐅᑎᐊᓘᑦ ᑕᕆᐅᑦ 2 Tbsp. salt 
ᐱᖓᓲᔪᖅᑐᑦ ᖃᓪᓗᑏᑦ ᐃᒪ 6 cups water 
1. ᑲᐱᓯᓕᒃ ᑲᐱᓰᔭᕐᓗᒍ ᐊᓪᒪᓚ ᐃᕐᕋᕕᕐᓗᒍ. ` ee from fish and gut it. 
$ ᑍ . Cut fish into steaks. 
2. ᑲᐱᓯᓕᒃ ᓇᑲᑎᓗᒍ. 3. Place steaks into pot of water 
3. ᐅᒃᑯᓯᒻᒧᑦ ᐃᒪᖅᑕᓕᒻᒧᑦ ᑐᖁᓗᒋᑦ. ` ᑭ : 
= 4. Add salt. 
4. ᑕᕆᐅᓪᓕᓗᒍ. ; ᑍ › 
5. 5ᒥᐨᓂᑦᓯᒥ ᑎᖅᑎᑎᓗᒍ. 5. Bring to a boil and cook for 5 minutes. 
6. ᐸᕐᖄᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᒋᐊᒃᑲᓂᕐᓗᒍ 10ᒥᐨᓂᑦᓯᒥᐨ. 6. Reduce heat to medium and simmer for 10 more 
minutes. 
ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... : 
ᐃᒐᓯᒪᔪᑦ ᐸᑏᓰᕪ ᐊᒻᒪᓗ ᐲᓰᑦ. Serving suggestion ... 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. Boiled potatoes and waxed beans. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 8ᒥᓂᑦᓯᒥ. Serves 3 to 4 persons. 
ᐃᒐᓂᖓ: 15 oS S 20ᒥᓂᑦᓯᓗᑦ. Preparation time: 8 minutes 


Cooking time: 15 to 20 minutes 


- 66 - 


ᐅᖅᓱᒨᖅᓯᒪᔪᔪᖅ ᑲᐱᓯᓕᒃ Fried Whitefish 


ᐊᑕᐅᓯᖅ ᑲᐱᓯᓕᒃ 1 whitefish 

ᐊᑕᐅᓯᖅ ᖃᓪᓗᑎᒃ ᓂᕿᑦᓴᔭᖅ 1 cup flour 

ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 1 onion 

% ᖃᓪᓗᑎᒃ ᐳᓐᓂᒃ % (ᑲ. lard 

: te J ne Phe ᐃᕐᕋᕕᕐᓗᒍ. 1. Remove scales from fish, and gut it. 

ᐝ ᓐᓇ ᓣ ᓗᐝ. ¡ 

5--ᑉᐋ 2 

a> eb ᐸᓂ ; 4. Slice onion 

5. ᐳᓐᓂᒃ ᐊᐅᑦᓯᐊᕆᓗᒍ ᐸᓂᐅᑉᐸᑉ ᐃᓗᐊᓐᓂ. ᐝ : ᐣ : 

6. ᐃᒐᓗᒍ ᐳᓐᓂᒧᑦ ᐸᓂᐅᑉᐹᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ 5. Melt and heat lard in frying pan. ¡ 
ᐸᕐᖄᓂᖓ 7 ᒥ ᒼᑎᓘᒍ:ᐨ 8, ᔪᒫ ᓂᑦᓰᒥᓐ 6. Add fish steaks and onions and fry at medium heat 
ᒪᒥᑦᑎᖃᑦᑕᓗᒍ. for about 6 minutes on both sides. 

ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... Serving suggestion ... 

ᐃᕐᕿᐅᔭᕐᓂᑦ ᐊᒻᒪᓗ ᓄᓇᔭᕐᓂᑦ. Serve with rice and vegetables. 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. Serves 3 to 4 persons. 

ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 8ᒥᓂᑦᓯᒥ. Preparation time: 8 minutes 

ᐃᒐᓂᖓ: 10ᒥᓂᑦᓯᒥᒃᒼ 15ᒥᐨᓂᑦᓯᒧᑦ. Cooking time: 10 to 15 minutes 


ᑲᐱᓯᓕᒃ. Whitefish. 
(From Scott, W.B. 1917. “Freshwater Fishes of Eastern Canada,” 2"4 Ed., Toronto: 
University of Toronto Press, p. 27) 


ᑭᐊᑦᓴᐅᑎᐅᑉ 
ᑲᐱᓯᓕᒃ 


ᐃᓗᐊᓐᓂ ᐃᒐᓯᒪᔪᖅ 


ᐊᑕᐅᓯᖅ 
ᐊᑕᐅᓯᖅ 
ᐱᖓᓱᐃᑦ 
ᓯᑕᒪᐃᑦ 
ᐃᓗᐃᑦᑑᑉ 


ᑲᐱᓯᓕᒃ 

ᐅᐊᓂᖅ 

ᐸᑏᓰᑦ 

ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ 
ᓇᑉᐸᖓ ᑰᒃᑰᓯᕕᓂᖅ 


ᑲᐱᓯᓕᒃ ᑲᐱᓰᔭᓪᓗᒍ ᐊᓪᒪᓚ 
ᐊᒦᔭᕐᓗᒋᑦ ᐸᑏᓰᑦ ᓵᑦᑐᔮᒍᑎᓪᓗᒋᑦ 
ᓇᑲᑎᕐᓗᒋ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ. 
ᓵᑦᑐᔮᒍᑎᓪᓗᒋᑦ ᓇᑲᑎᕐᓗᒋ ᐅᐊᓃᑦ. 
ᑐᕐᖁᓗᒋᑦ ᐃᓘᓐᓇᑎᒃ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ. 
ᐃᓕᐅᕐᖃᓗᒋᑦ ᑰᒃᑰᓯᕕᓂᖅ ᐃᒐᔭᖅᐱᑦ ᖄᖓᓐᓄᑦ. 
ᐃᒐᓗᒋᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ 860ᒥ 
ᐃᑲᐅᕐᓂᐅᑉ ᓇᑉᐸᖓᓐᓂᑦ. 


ᐃᕐᕋᕕᕐᓗᒍ. 


ᖿ ᙜ ᙈ 8ᐧ ᓄ ᑐ 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 8ᒥᓂᑦᓯᒥ. 
ᐃᒐᓂᖓ: 3ᐊ0ᒥᓂᑦᓯᒥᑦ. 


ᓇᑲᑎᕐᓗᒋ. 


Whitefish Roast 


1 whitefish 

1 onion 

3 potatoes 

4 carrots 

% pkg. bacon 


Remove scales from fish, and gut it. 
Peel and slice potatoes. 

Cut carrots into small pieces. 

Slice onion. 


OV ©9 ᐁ. = 


roasting pan. 
Layer bacon strips over everything. 
Bake at 350° for 30 minutes. 


¬ ᘝ 


Serving suggestion ... 
Serve as is. 

Serves 4 persons. 
Preparation time: 8 minutes 
Cooking time: 30 minutes 
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Place whole fish, potatoes, carrots, and onions in a 


ᐅᐊᕈᑎᓕᒃ ᑲᐱᓯᓕᒃ Berried Whitefish 

ᐊᑕᐅᓯᖅ ᑲᐱᓯᓕᒃ | 1 whitefish 

ᐱᖓᓱᕙᖅᑐᑦ ᖃᓐᓗᑎᑦ. ᐃᒪᖅ 6 cups water 

% ᖃᓪᓗᑎᒃ ᐅᖅᓱᖅ ᐳᓐᓂᒃ ᐅᕝᕙᓘᓐᓃᑦ ᒥᓴᕋᒃ % cup corn oil or fat dip (misaraq) 

ᐱᖓᓱᑦ ᖃᓪᓗᑎᒼᑦ ᑐᖑᔪᐃᑦ 3 cups berries 

ᐊᑕᐅᓯᖅ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ 1 Tbsp. salt 

` ay J aA 229 iy (11) . 1. Remove scales from fish, and gut it. 

5. ᑕᕆᐅᓪᓕᓗᒍ ᑎᖅᑎᔨᐊᕆᓗᒍᓗ ᐃᒪᕐᒥ 2. Cut fish into steaks and place in pot of water. 


5ᒥᓂᑦᓯᒥ ᐸᕐᖄᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᒋᐊᓪᓚᓗᒍᓗ 
Boel ᒣᒉ0ᒥᓂᑦᓯᒧᑦ. 
ᐃᒪᐃᔭᕐᓗᒍ ᓯᕝᕗᓗᒍᓗ 
ᑲᖏᖓᓕᖅᑎᓗᒍ ᐳᒍᑕᕐᒧᑦ ᐃᓘᓕᒡᓚᒋ. 
ᐃᓚᓗᒍ ᑐᖑᔪᕐᓂᑦ ᐊᒻᒪᓗ ᐅᖅᓱᒥᑦ 
ᐅᕝᕙᓘᓐᓃᑦ ᒥᓴᕋᕐᒥᒼ ᐃᖑᓚᓗᒍᓗ. 


ᐃᖃᓗᒃ. 


O Or 


ᐳᓐᓂᒥᑦ 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. ¡ 
ᓂᕆᔭᐅᒍᓪᓚᑐᑦ ᓯᑕᒪᓂᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ 
ᐊᑐᐃᓪᓚᕈᑦᑎᑕᐅᓂᖓ: 8ᒥᓂᑦᓯᒥ. 
ᐃᒐᓂᖓ: 16ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ. 


ᐃᓄᓐᓄᑦ. 


3. Add salt and boil fish at high heat for 5 minutes, 
then reduce heat to medium and simmer for 5 to 10 
more minutes. 

4. Drain and 'squeeze-dry' the fish. 

5. Crumble fish into bowl. 

6. Add berries and oil and mix together. 


Serving suggestion ... 

Serve as is. 

Serves 4 to 6 persons. 
Preparation time: 8 minutes 
Cooking time: 15 to 20 minutes 
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ᐹᓈᓯᖅᓯᒪᔪᖅ ᑲᐱᓯᓕᒃ 


ᐊᑕᐅᓯᖅ 
ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 

ᐱᖓᓱᑦ ᐸᑏᓰᑦ 

ᒪᕉᒃ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ 
ᐃᓗᐃᑦᑑᑉ ᓇᑉᐸᖓ ᑰᒃᑰᓯᕕᓂᖅ 
ᐃᓗᐃᑦᑑᑉ ᓇᑉᐸᖓ ᐅᓲᔭᐃᑦ 
ᖃᓗᕋᐅᑎᐊᓗᒃ <ᑕᒃ (ᐃᓕᒍᒪᒍᕕᐅᒃ) 


ᑲᐱᓯᓕᒃ 


ᑲᐱᓯᓕᒃ ᑲᐱᓰᔭᕐᓗᒍ ᐊᓪᒪᓚ ᐃᕐᕋᕕᕐᓗᒍ. 
ᓇᑲᑎᕐᓗᒍ ᐅᐊᓂᖅ. 
ᓇᑲᑎᕐᓗᒋᑦ ᐸᑏᓰᑦ. 
ᓇᑲᑎᕐᓗᒋᑦ ᐅᑲᓕᐅᑉ 
ᓇᑲᑎᕐᓗᒋᑦ ᐅᓲᔭᐃᑦ. 
ᐹᓈᓯᐅᑎᒨᕐᓗᒋᑦ ᐃᓘᓐᓇᑎᒃ. 
ᖃᓪᓕᑕᐅᑎᓗᒋᑦ ᑰᒃᑰᓯᕕᓂᕐᓄᑦ 

ᐹᓈᓯᐅᑎᒧᑦ ᐴᑦᓯᐊᓗᒋᑦ. 

ᐃᑯᐊᓚᑦᓯᒧᑦ ᐃᒐᓗᒍ, 10ᒥᓂᑦᓯ ᓈᑐᐊᕐᐸᑦ 
Lt J, ALZAS ᑎᒍᓗᒍ ᐊᒻᒪᓗᒍ 
ᐃᒐᓯᒪᓂᖓ ᓈᒻᒪᓯᒻᒪᖔᑦ ᑕᑯᒪᓱᐊᕐᓗᒍ, 
ᓈᒻᒪᓯᕐᖏᐸᑦ ᐃᒐᒋᐊᓪᓚᓗᒍ. 


ᓂᕿᖏᑦ. 


ᗟ  ᑩ@ᔕ ᐧ ᑳ ᓋ 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. ! 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᓂᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 100 ᓂᑦᓯᒥ . 
ᐃᒐᓂᖓ: 20ᒥᓂᑦᓯᒥᑦ 26ᒥ ᓂᑦᓯᒧᓘᑦ. 


ᒼ 


ᐃᓄᓐᓄᑦ. 


Foil-Baked Whitefish on Open Fire 


1 whitefish 

1 onion 

3 potatoes 

2 carrots 

% pkg. bacon 

% pkg. hot dogs 
Margarine (optional) 


Remove scales from fish, and gut it. 

Slice onions, potatoes, and carrots. 

Cut hot dogs into pieces. 

Spread margarine on bright side of aluminum foil. 
Place fish on prepared foil. 

Add all other ingredients. 

Cover with bacon strips. 

Fold aluminum foil around fish and seal tightly. 
Roast on open fire, 10 minutes each side. Remove 
from fire to check for readiness. Place back on fire 
for a few more minutes each side, if needed. 


(ᖹ ᙈ ᐒ ᐱ ᔓ ᓣ 


Serving suggestion ... 

Serve as is. 

Serves 4 to 6 persons, depending on size of fish. 
Preparation time: 10 minutes 

Cooking time: 20 to 25 minutes 


270 


bots? 


ᐊᑐᐃᓐᓇᖅ ᐅᑭᐊᑦᓴᒥ, ᐅᐱᕐᖔᒥ 


Sculpin 


Available in Early Fall, Spring 


ᐆᔪᖅ ᑲᓇᔪᖅ 


Boiled Sculpin 


ᑕᓪᓕᒪᐅᔪᖅᑐᑦ ᑲᓇᔪᐃᑦ 
ᒪᕐᕉᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ Cab! 
ᐱᖓᓲᔪᖅᑐᑦ ᖃᓪᓗᑏᑦ ᐃᒪᖅ 


1. ᑲᓇᔪᐃᑦ ᐃᕐᕋᕖᔭᕐᓗᒋᑦ. 

2. ᐅᒃᑯᓯᒻᒧᑦ ᐃᒪᖅᑕᓕᒻᒧᑦ ᑐᖁᓗᒋᑦ. 

3. ᑕᕆᐅᓪᓕᓗᒍ. 

4. 5ᒥᓂᑦᓯᒥ ᑎᖅᑎᑎᓗᒍ. 

5. ᐸᕐᖄᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᒋᐊᒃᑲᓂᕐᓗᒍ 20ᒥᓂᑦᓯᒥ 
30ᒥᓂᑦᓯᒧᑦ. 

ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 

ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ 


ᐊᑐᐃᓪᓚᓇᕈᑦᑎᑕᐅᓂᖓ: 8ᒥᓂᑦᓯᒥ. 
ᐃᒐᓂᖓ: 20ᒥᓂᑦᓯᒥᑦ 30ᒥᓂᑦᓯᒧᑦ. 


10 sculpins 
2 Tbsp. salt 
6 cups water 


Gut sculpins. 

Place whole sculpins into pot of water. 

Add salt. 

Bring to a boil and cook for 5 minutes. 

Reduce temperature to medium heat and simmer 
for another 20 to 30 minutes. 


ᙈ ᐷ ᔕ ᔓ ᓢ 


Serving suggestion ... 

Serve as is. 

Serves 3 to 4 persons. 
Preparation time: 8 minutes 
Cooking time: 20 to 30 minutes 


3715 


<ar YL” ᑲᓇᕙᖅ 


ᐱᖓᓲᒍᖅᑐᑦ ᑲᓇᔪᐃᑦ 


1. ᑲᓚᔪᐃᑦ ᐃᕐᕋᕖᔭᕐᓗᒋᑦ. 
2. ᐃᓕᓗᒋᑦ ᐃᑯᐊᓚᒧᑦ ᐃᓘᓐᓇᑎᒃ. 
3. ᐃᒐᓗᒍ ᖁᑉᐸᕇᒃ ᐸᐅᒐᓛᑦᓯᐊᓗᒍ. 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... 


ᐃᑯᐊᓚᑦᓯᐅᑉ ᓴᓂᐊᓐᓂ ᓂᕆᓗᒍ ᑕᕆᐅᓪᓕᓗᒍ. 


ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕉᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓅᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥ. 
ᐃᒐᓂᖓ: ᐸᓈᓯᕐᓗᒍ ᓈᒻᒪᒋᔭᕐᓂᐅᕕᑦ. 


Sculpin Roasted on Open Fire 


6 sculpins 


1. Gut sculpins. 
2. Place on open fire. 
3. Roast until almost burnt on both sides. 


Serving suggestion ... 

Serve by the campfire with a touch of salt. 
Serves 2 to 4 persons. 

Preparation time: 5 minutes 

Cooking time: Roast to your liking 
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Capelin 


ᐊᑐᐃᓐᓇᖅ ᐅᑭᐊᑦᓴᒥᐨ Available in Early Fall 

ᐆᔪᖅ ᖁᓖᓕᒐᖅ Boiled Capelin 

ᓯᑕᒪᐃᑦ ᐅᖁᒪ_ᓗᐃᓐᓃᑦ ᖁᓖᓕᒐᐃᑦ 4 lbs. capelin 

ᒪᕐᕈᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ Cab? 2 Tbsp. salt 

ᐱᖓᓲᔪᖅᑐᑦ ᖃᓪᓗᑏᑦ ᐃᒪᖅ 6 cups water 

1. declLAS ᐃᕐᕋᕖᔭᕐᓗᒋᑦ. ; 

2. ᐅᒃᑯᒻᒧᑦ ᕕᒪᕐᑕᓕᒡᒧᑦ ᑐᖁᓗᒋᑦ. 2. Place fish n pot of water 

3. ᑕᕆᐅᓪᓕᓗᒍ. ᐟ “ᖖ ᑊ 

4. 5ᒥᓂᑦᓯᒥ ᑎᖅᑎᑎᓗᒍ. ᕐ ᕐᑦ0ᑦ 0 000 ᑦ 

52. ᐊᑭᒃ ᒋᐊᒋᓗ ᒍ, ᐃᒐᒋᒋᐊᒃᓴᓂᕐᖓᑦ OMe ᑦ oP ᐊᐊ ᐊᑐᐊ Cook 1OF ᐊ ᑎᒪ 
15ᒥᐨᓂᑦᓯᓗᑦ. 5. Reduce temperature to medium heat and simmer 

for another 10 to 15 minutes. 

ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... ¡ ¡ 

ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. Serving suggestion ... 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᑕᓪᓕᒪᓂᑦ ᐱᖓᓲᔪᖅᑐᓄᑦ Serve as is. 

ᐃᓄᓐᓄᑦ. Serves 5 to 6 persons. 

ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 8ᒥᓂᑦᓯᒥ. Preparing time: 8 minutes 

ᐃᒐᓂᖓ: 15ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᓗᑦ. Cooking time: 15 to 20 minutes 
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ᓄᑕ ᕋ ᐧ 


ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᓪᑕᓐ ᐳᔨᒪᓐ. Photo credit: Milton Freeman 
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ᐅᖅᓱ ᖅᓯᒪᔪᖅ ᖃᓕᒐᒃ Fried Capelin in Bannock Dough 
ᒪᕐᕉᒃ ᐅᖁᒪ-ᐃᓐᓃᒃ ᖁᓖᓕᒐᐃᑦ 2 Ibs. capelin 
Bannock dough (see recipe p. 133) 
ᑒ. 56 ` ᓳ 
ᐛ: ᑒ £ ` ᐃᒧᓗᒋᑦ ᓂᕿᑦᓴᒧᑦ 3. Roll capelin in enough bannock dough to cover 
4. > ot ᐊᐅᑦᓯᐊᕆᓗᒍ <ob<<< ᐃᓗᐊᓐᓂ entire fish (one at a time). 
5, ᐃᒐᓗᒋᑦ ᐳᓐᓂᒧᑦ ᐸᓂᐅᑉᐹᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ 4. Melt and heat lard in frying pan or skillet. 
ᐝ ᐸᖄᓂᖓ ᐸ<ᖄᕆᓐᓂᐹᒦᑦᑎᓗᒍ. 5. Fry at high heat until golden brown on all sides. 
ᑲᔪᕈᑦᓯᐊᖏᓐᓂᖏᓐᓂ. ` ¡ 
Serving suggestion ... 
ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ Serve as an appetizer. 
ᑕᐃᒪᐃᓚᖓᐃᓈᖅ. ` Serves 4 to 5 persons. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᓂᑦ ᑕᓪᓕᒪᓄᑦ ᐃᓄᓐᓄᑦ. Preparation time: 15 minutes 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 1576S. Cooking time: Until golden brown 
ᐃᒐᓂᖓ: ᑲᔪᕈᕐᖏᓂᖓᓂ 
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ᐊᐃᕕᖅ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᓕᓯ ᖃᕝᕕᒃ. Walrus. Photo credit: Lisi Kavik 
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ᐊᐃᕕᖅ Walrus 


ᐊᑐᐃᓐᓚᖅ ᐅᑭᐊᑦᒻᒥ Available in Early Fall 
ᐅᔪᖅ ᐊᐃᕕᖅ Boiled Walrus 
ᐊᑕᐅᓯᖅ ᐅᖁᒪᐃᓐᓂᖅ ᐊᐃᕕᕕᓂᖅ 1 Ib. walrus meat 
ᒪᕉᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ ᑕᕆᐅᒃ 2 Tbsp. salt 
ᐱᖓᓱᔪᖅᑐᑦ ᖃᓪᓗᑎᑦ ᐃᒪᖅ 6 cups water 
1. ᐊᐃᕕᕕᓂᖅ ᓇᑲᑎᓪᓗᒍ. 1. Cut meat into pieces. 
2. ᐅᒃᑯᒻᒧᑦ ᐃᒪᖅᑕᓕᒡᒧᑦ ᑐᖁᓗᒋᑦ. 2. Place in pot of water. 
4 foresee ᑎᑎᑎᓗᒍ 3. Add salt 
¡ a a ᐧ 5 4. Bring to a boil and cook for 10 minutes. 
5. ᐸ<ᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᒋᐊᒃᑲᓂᕐᓗᒍ 20ᒥᓂᑦᓯᒥ ; ᒢ 
CUMIC ᐣ 58 98ᑦᑉ-~ᓉ 94. -3ᙵ. 5. Reduce temperature to medium heat and simmer 
80M PSS ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 3 : 
for 20 to 30 more minutes, or until tender. 
ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... ᑊ ᔭ 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. Serving suggestion tee 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. Serve as is. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥ. Serves 2 to 3 persons. 
ᐃᒐᓂᖓ: 280ᒥᐨᓂᑦᓯᒥᕪ 40ᒥᐨᓂᑦᓯᒧᑦ Preparation time: 5 minutes 


ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. Cooking time: 30 to 40 minutes or until tender 
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ᐸᐹᓈᓯᖅᓯᓚᔪᖅ ᐊᐃᕕᖅ 
ᑕᓪᓕᒪᐃᑦ ᐅᖁᒪᐃᓐᓃᑦ ᐊᐃᕕᕕᓂᖅ 
1. ᓇᑳᑎᕐᓗᒍ ᒬ ᐃᓐᑦᓯᒥᑦ ᐅᙵᕈᑕᕆᖅᒪᑦ, 


2. ᐃᓕᓗᒍᑦ ᐃᑯᐊᓚᓗᑦ. 
3. ᐃᒐᓗᒍ ᖁᑉᐸᕇᒃ ᐸᐅᒐᓛᑦᓯᐊᓗᒍ 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... 

ᐃᑯᐊᓚᑦᓯᐅᑉ ᓴᓂᐊᓐᓂ ᓂᕆᓗᒍ ᑕᕆᐅᓪᓕᓗᒍ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᐅᔪᖅᑐᓂᑦ ᑕᓪᓕᒪᐅᔪᖅᑐᓄᑦ 
ᐃᓅᓐᓄᑦ. 

ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥ 

ᐃᒐᓂᖓ: ᐸᓈᓯᕐᓗᒍ ᓈᒻᒪᒋᔭᕐᓂᐅᕕᑦ 


Open Fire Walrus Roast 


5 lbs. walrus meat 


1. Slice meat into one-inch thick pieces. 
2. Place on fire. 
3. Cook until almost burnt on both sides. 


Serving suggestion ... 

Serve by the campfire with a touch of salt. 
Serves 8 to 10 persons. 

Preparation time: 5 minutes 

Cooking time: Roast to your liking 


ᐊᐃᕕᖅ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᓘᑲᓯ ᐊᔭᒍᑕᐃᓐᓇᖅ Walrus. Photo credit: Lucassie Arragutainaq 
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ᐊᑐᐃᓪᓇᖅ ᐅᑭᐊᑦᓴᒥ , ᐅᑭᐊᕐᒥ , ᐅᑭᐅᒥ, 
ᐅᐱᖓᓴᒥ , ᐅᐱᖓᒥ , ᐊᐅᔭᒥ 


Eider Duck 


Available in Early Fall, Fall, Winter, 
Early Spring, Spring, Summer 


ᐆᔪᖅ ᒥᑎᖅ 


Boiled Eider Duck 


ᐊᑕᐅᓯᖅ ᐊᒦᖅᓯᒪᓚᔪᖅ ᒥᑎᖅ 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ | 
ᑕᓪᓕᒪᓂᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ ᖃᓪᓗᑎᑦ ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᒥᑎᖅ ᓇᒡᒍᐊᖏᑦᑎᒍᑦ ᐃᒐᐅᑎᐅᓪᓗ 
ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. 

2. ᑕᕆᐅᓪᓕᓗᒍ. 

3. ᑎᖅᑎᑎᓗᒍ ᒣ15ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ. 
ᐸᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒣᒉ16ᒥᓂᑦᓯᒥ 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 

ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 15 x Srl 
20ᒥᓂᑦᓯᒧᑦ 

ᐃᒥᓂᑦᓯᒥᑦ ᓇᑲᑎᕐᓗᒍ. 

ᐃᒐᓂᖓ: 30ᒥᓂᑦᓯᒥᑦ 40ᒥᓂᑦᓯᒧᑦ. 


1 skinned duck 
3 Tbsp. salt 
5 to 6 cups of water 


1. Cut duck along joints and place in pot of water. 

2. Add salt. 

3. Boil for 15 to 20 minutes. Reduce heat and simmer 
for another 15 to 20 minutes. 


Serving suggestion ... 

Serve as is. 

Serves 3 to 4 persons. 
Preparation time: 15 to 20 minutes 
Cutting time: 5 minutes 

Cooking time: 30 to 40 minutes 


ᐆᔪᖅ ᒥᑎᖅ ᓄᓇᔭᓕᒃ 


Boiled Eider Duck with Vegetables 


ᐊᑕᐅᓯᖅ ᐊᒦᖅᓯᒪᔪᖅ ᒥᑎᖅ 
ᐊᑕᐅᓯᖅ ᓲᑉᐸᓴᔭᖅ (ᖃᓄᐃᑦᑐᑐᐃᓐᓇᖅ) 
ᑕᓪᓕᒪᑦ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ 

ᑕᓪᓕᒪᑦ <ᑏᓰᑦ 

ᐱᖓᓲᔪᖅᑐᓂᑦ ᓯᑕᒪ_ᐅᔪᕐᖏᒐᖅᑐᓄᑦ 
ᖃᓪᓗᑏᕪ AL* 


1. ᓇᑲᑎᕐᓗᒍ ᒥᑎᖅ ᓇᒡᒍᐊᔾᒋᑎᒍᑦ ᐃᒐᐅᑎᐅᓪᓗ 
ᐃᓗᐊᓪᓗᑦ SOU, 

2. ᓇᑲᑎᕐᓗᒋᑦ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ ᑐᕐᖁᓗᒋᓪᓗ 
ᐃᒐᐅᑎᐅᓪᓗ ᐃᓗᐊᓐᓄᑦ. ` 

3. ᐊᒦᔭᕐᓗᒋᒃ ᓇᑲᑎᕐᓗᒋᓪᓗ ᐸᑏᓰᕪ ᑐᕐᖁᓗᒋᓪᓗ 
ᐃᒐᐅᑎᐅᓪᓗ ᐃᓗᐊᓐᓄᑦ. ` 

4. ᐃᓚᓗᒍ ᐃᒪᕐᒥᑦ ᐊᒻᒪᓗ ᓲᑉᐸᓴᔭᕐᒥᑦ, 

5. ᑎᖅᑎᑎᓗᒍ 15ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ. 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ 15ᒥᓂᑦᓯᒥ 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈ. 

ᓂᕆᔭᐅᒍᓪᓇᑐᑦ ᐱᖓᓱᓂᑦ 

ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 15ᒥᓂᑦᓯᒥ 20 
ᒥᓂᑦᓯᒧᑦ. 5ᒥᓂᑦᓯᒥᑦ ᓇᑲᑎ`ᓗᒍ. 
ᐃᒐᓂᖓ: 30ᒥᓂᑦᓯᒥᑦ 40ᑎᒥᓂᑦᓯᓗᒧᑦ. 


1 plucked duck 

1 pkg. dry soup mix (any kind, e.g., Lipton) 
5 carrots 

5 potatoes 

6 to 7 cups of water 


Cut duck along joints and place in pot. 

Dice carrots and add to pot. 

Peel and cut potatoes and add to pot. 

Add water and stir in soup mix. 

Boil for 15 to 20 minutes. Reduce heat and simmer 
for another 15 to 20 minutes. 


oO 


Serving suggestion ... 

Serve as is. 

Serves 3 to 4 persons. 

Preparation time: 15 to 20 minutes, 
Cutting time: 5 minutes 

Cooking time: 30 to 40 minutes 
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ᐸᓂᐅᑉᐹᒧᑦ ᐃᒐᓯᒪᓚᔪᖅ ᒥᑎᖅ 


Fried Eider Duck 


ᒪᕐᕉᒃ ᒥᑎᐅᑉ ᓂᐅᖏᑦ 
ᑭᐊᓯᖃᒐᑕ ᓂᕿᖓ 
ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 

% ᖃᓪᓗᑎᒃ ᐳᓐᓂᒃ 


1. ᓇᑲᑎᕐᓗᒍ oP ᖃᓄᐃᓪᓗᐊᑐᑐᐃᓐᓇᓄᑦ. 
2. ᓇᑲᑎᕐᓗᒍ ᐅᐊᓂᖅ. 

3. ᐊᐅᑦᑎᓗᒍ ᐳᓐᓂᒃ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ. 
4. ᐃᒐᓗᒍ ᐅᖅᓱᒧᑦ ᐸᓂᐅᑉᐸᒍᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ 
ᖃᖓᓐᓂ ᐸᖃᓗᐊᑦᓴᕈᓐᓚᐃᑎᓪᓗᒍ ᐃᒐᔭᑎᒃ 

ᑲᔪᕈᖕᕐᖏᓂᖏᓐᓂ. 
ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... ᐦ 
ᐃᖑᓚᓯᒪᓚᔪᑦ ᐸᑎᓯᑦᒼ ᐊᒻᒪᓗ ᐅᐊᕈᑎᒋᒼ 
ᓄᓇᔭᐃᑦ. 


ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 10ᒥᓂᑦᓯᒥ 15 

[ᖃ sae 

ᐃᒥᓂᑦᓯᒥᑦ ᓇᑲᑎᕐᓗᒍ 

ᐃᒐᓂᖓ: 10ᒥᓂᑦᓯᒥᑦ 15ᒥᓂᑦᓯᒧᑦ. 


ᒥᑎᖅ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᓴᓂᑭᓗᐊᒥ ᓴᓇᐅᒐᖅᑏᑦ 
Eider duck. Photo credit: Soapstone Artists of Sanikiluaq 


2 duck legs 
Breast meat 
1 onion 

% cup lard 


Cut meat into pieces, any size. 

Slice onion. 

Melt and heat lard in frying pan. 

Fry meat and onion on medium heat until brown. 


oN 


Serving suggestion ... 

Mashed potatoes and mixed vegetables. 
Serves 3 to 4 persons. 

Preparation time: 10 to 15 minutes 
Cutting time: 5 minutes 

Cooking time: 10 to 15 minutes 
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ᐊᑐᐃᓪᓇᖅ ᐅᑭᐊᑦᓴᒥ , ᐅᑭᐊᒥ 


Old Squaw 


Available in Early Fall, Fall 


: 


ᐊᒡᒋᐊᑲᓐᓇᖅ ᐅᔪᖅ 


Boiled Old Squaw 


ᐊᑕᐅᓯᖅ ᐊᒦᖅᓯᒪᔪᖅ ᐊᒡᒋᐊᑲᓐᓇᖅ 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ ` 
ᑕᓪᓕᒪᓂᑦ ᐱᖓᓲᔪᖅᑐᓄᑦ ᖃᓪᓗᑏᑦ ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᐊᒡᒋᐊᑲᓐᓇ ᓇᒡᒍᐊᖏᑦᑎᒍᑦ 
ᐃᒐᐅᑎᐅᓪᓗ ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ 

2. ᑕᕆᐅᓪᓕᓗᒍ. 

3. ᑎᖅᑎᑎᓗᒍ ᒣ16ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᓗᑦ. 
ᐸ<ᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒣ18ᒥᓂᑦᓯᒥ 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. 


ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕉᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. 


ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: ᒣᒉ§6ᒥᓂᑦᓯᒥ 
20ᒥᓂᑦᓯᒧᑦ. 
ᐃᒐᓂᖓ: 30ᒥᓂᑦᓯᒥᑦ 40ᑎᒥᓂᑦᓯᒧᑦ. 


1 skinned duck 
3 Tbsp. salt 
5 to 6 cups of water 


1. Cut duck along joints and place in pot of water. 

2. Add salt. 

3. Boil for 15 to 20 minutes, then reduce heat and 
simmer for about another 15 to 20 minutes. 


Serving suggestion ... 

Serve as is. 

Serves 2 to 3 persons. 
Preparation time: 15 to 20 minutes 
Cooking time: 30 to 40 minutes 
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ᐅᖅᓱᒨᖅᓯᒪᓚᔪᖅ ᐊᒡᒋᐊᑲᓐᓇᖅ 


Fried Old Squaw 


ᒪᕐᕉᒃ ᐊᒡᒋᐊᑲᓐᓇᐅᑉ ᓂᐅᖏᑦ 
ᑭᐊᓯᖓᒐᑕ ᓂᕿᖓ 
× ᖃᓪᓗᑎᒃ ᐳᓐᓂᒃ 


1. ᓇᑲᑎᕐᓗᒍ ᓂᕿᒃ ᖃᓄᐃᓪᓗᐊᑐᑐᐃᓐᓇᓄᑦ. 

2. ᐊᐅᑦᑎᓗᒍ ᐳᓐᓂᒃ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ. 

3. ᐃᒐᓗᒍ ᐅᖅᓱᒧᑦ ᐸᓂᐅᕝᑉᐸᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ 
ᖃᖓᓐᓂ ᐸᖃᓗᐊᑦᓴᕈᓐᓇᐃᑎᓪᓗᒍ ᐃᒐᔭᑎᒃ 
ᑲᔪᕈᕐᖏᓂᖏᓐᓂ. 


ᐃᕐᕿᐅᔭᖅ, ᓄᓇᔭᐃᑦ. 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕈᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: ᒣ10ᒥᓂᑦᓯᒥ. 
ᐃᒐᓂᖓ: 20ᒥᓂᑦᓯᒥᑦ 3ᑯ0ᒥᓂᑦᓯᒧᑦ. 


2 duck legs 
Breast meat 
% cup lard 


1. Cut meat into pieces, any size. 
2. Melt and heat lard in frying pan. 
3. Fry meat on medium heat until nice and brown. 


Serving suggestion ... 

Rice and vegetables. 

Serves 2 persons. 

Preparation time: 10 minutes 
Cooking time: 20 to 30 minutes 
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ᑭᐊᑦᓴᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ ᐃᒐᓯᒪᔪᑦ 


Old Squaw Oven Roast 


ᐊᒡᒋᐊᑲᓐᓇᖅ 

ᐊᑕᐅᓯᖅ ᐃᕆᑕᖅᓯᒪᔪᖅ ᐊᒡᒋᐊᑲᓐᓇᖅ 

ᐱᖓᓱᐃᑦ ᐸᑎᓯᑦ 

ᐱᖓᓱᐃᑦ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ 

ᐃᒐᔪᖅ ᐃᓱᒪᐃᓐᓇᕿᔪᖅ 

ᐃᓗᒥᐅᑕᕆᒍᒪᔭᕐᒥᓂᑦ ` 

ᐊᑕᐅᓯᖅ ᐃᓗᐃᑦᑐᖅ ᑯᒃᑯᓯᕕᓂᖅ 

1. ᓇᑲᑎᕐᓗᒍ ᐊᒡᒋᐊᑲᓐᓇᐅᑉ ᖃᑖᖓ. 

2. ᐃᓗᒥᐅᑦᓯᑐᕐᓗᒍ ᐃᓗᒥᐅᑕᑦᓴᔭᒥᑦ. 

3. ᐃᒐᐅᑎᐅᓪᓗ ᐃᓗᐊᓐᓄᑦ ᑐᖁᓗᒍᑦ. 

4. ᓇᑲᑎᕐᓗᒋᑦ ᐸᑎᓯᒼ ᐊᒻᒪᓗ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ, 
ᑐᖁᖁᓗᒋᓪᓗ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ. 

5. ᐃᒐᓗᒍ ᑭᐊᑦᓴᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ ᐃᑲᐅᕐᓂᓂᑦ 
ᐱᖓᓱᓂᑦ ᓇᑉᐸᒥᓪᓗ ᓯᑕᒪᓂᕐᓘᓃᑦ, 

6. ᑰᒃᑰᓯᕕᓃᑦ ᖄᖓᓐᓄᑦ ᐃᓕᓗᒋᑦ ᐃᒐᔪᖅ ᖃᓚᑐᐊᖅᐸᑦ 
ᐃᒐᒋᐊᓪᓚᓗᒍ ᑭᐊᑦᓴᐅᑎᒃ ᐸᕐᖃᑭᓐᓂᐸᒥᕐᑦᑎᓗᒍ 
ᑰᒃᑰᓯᕕᓃᑦ ᖃᓚᓐᖏᓂᖏᓐᓂ. 

ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 

ᐸᑎᓯᒃ ᐃᖑᓚᓯᒪᓚᔪᖅ ᓯᐅᑎᐅᔭᐃᓪᓗ ᐊᒻᒪᓗ ᑯᔭᐃᕕ. 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. 


ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 20ᒥ ᓂᑦᓯᒥ 30 
ᒥᓂᑦᓯᒧᑦ ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᕐᑕᐅᔪᑦ. 
ᐊᑦᔨᒋᕐᖃᔭᑦᔭᖏᑦᑐᑦ. 
ᐃᒐᓂᖓ: ᐊᑕᐅᓯᕐᒥᑦ 
ᓇᑉᐸᓗ ᐃᑲᐅᕐᓂᓂᑦ. 


ᐅᕝᕙᓘᓐᓃ ᐊᑕᐅᓯᕐᓗ 


1 plucked old squaw 


3 potatoes 

3 carrots 

Choice of stuffing (see basic recipe p.135) 

1 pkg. bacon 

1. Make a cut along breast. 

2. Stuff with choice of stuffing. 

3. Place stuffed duck into roaster. 

4. Cut potatoes and carrots; add to roaster. 

5. Roast in oven for 1 hour at 350°. 

6. Cover duck with a layer of bacon strips when it is 


done, and continue to roast at low heat until bacon is 
cooked. 


Serving suggestion ... 

Mashed potatoes, corn, and gravy 

Serves 6 persons. 

Preparation time: 20 to 30 minutes 

Plucking time will vary, depending on season. 
Cooking time: 1 to 1% hours 
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ᐸᐹᓈᓯᖅᓯᒪᔪᖅ ᐊᒡᒋᐊᑲᓐᓇᖅ 


Open Fire Old Squaw Roast 


ᐊᑕᐅᓯᖅ ᐃᕆᑕᕐᓯᒪᔪᖅ ᐊᒡᒋᐊᑲᓪᓚ 


1. ᓇᑲᑎᕐᓗᒍ ᐊᒡᒋᐊᑲᓐᓇ ᖃᑦᑖᖓ ᓂᐅᖏᓪᓗ 
ᐃᓴᕈᖏᓪᓗ. 

2. ᐃᑯᐊᓚᑦᓯᐅᑉ ᖄᖓᓐᓅᓗᒍ ᒪᑉᐱᖃᑦᑕᓗᒍ. 

3. ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 

ᓂᕿᑦᓴᔭᖅ ᐊᒻᒪᓗ A, 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 15ᒥᓂᑦᓯᒥ 20 
ᒥᓂᑦᓯᒧᑦ ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᖅᑕᐅᔪᑦ 
ᐊᑦᔨᒌᖃᔭᑦᔭᖏᑦᑐᑦ. 

ᐃᒐᓂᖓ: ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. 


1 plucked old squaw 


1. Make a cut along breasts, legs, and wings. 
2. Place duck on fire to roast, turning often. 
3. Roast to your liking. 


Serving suggestion ... 

Tea and bannock (see recipe p. 133). 

Serves 3 persons. 

Preparation time: 15 to 20 minutes 

Plucking time will vary, depending on season. 
Cooking time: Roast to your liking 
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BL, ᐊᑦᔨᓕᐅᕐᑕᐅᔪᕕᓂᖅ: ᒪᐃᓚ ᐊᐸᖃᖅ Arctic cod. Photo credit: Mina Appaqaq 
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ᐆᒐᖅ 


Arctic Cod 


ᐊᑐᐃᓐᓚᖅ ᐅᑭᐊᐪᒥ , ᐅᑭᐅᒥ, ᐅᐱᕐᖓᓴᒥ Available in Fall, Winter, Early Spring 
ᐅᔪᖅ ᐅᒐᖅ Boiled Arctic Cod 
ᐊᑕᐅᓯᖅ ᐆᒐᖅ 1 600 
ᒪᕐᕈᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ ᑕᕆᐅᒃ 2 Tbsp. salt 
ᐱᖓᓱᔪᖅᑐᑦ ᖃᓪᓗᑎᑦ ᐃᒪᖅ 6 cups water 
1. ᐆᒐᖅ ᓇᓚᑲᑎᕐᓗᒍ. Fh ¡ 
1. Cut fish into steaks. 
` nh 5... ᑐᖁᓗᒋᑦ. 2. Place steaks into pot of water. 
4. Bree ᑎᖅᑎᑎᓗᒍ Be Aad Salt 
5. ᐸᕐᖄᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᒋᐊᒃᑲᓂᕐᓗᒍ 1ᐐ0ᒥᐨᓂᑦᓯᒥ 4. Bring to a boil and cook for 5 minutes. 
] 15ᒥᐨᓂᑦᓯᒧᑦ. 5. Reduce temperature to medium heat and simmer 
for 10 to 15 more minutes. 
ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... ! 8 
ᑕᐃᒪᐃᓚᕐᖓᕕᐃᓈᖅ. Serving suggestion ... 


ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓪᓇᕈᑦᑎᑕᐅᓂᖓ: 8ᒥᓂᑦᓯᒥ. 
ᐃᒐᓂᖓ: 159ᒥᓂᑦᓯᒥᑦ 2ᑎᒥᓂᑦᓯᒧᑦ. 


Serve as is. 

Serves 3 to 4 persons. 
Preparation time: 8 minutes 
Cooking time: 15 to 20 minutes 
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ᐅᖅᓱᒨᖅᓯᒪᔪᖅ ᐆᒐᖅ 


Fried Arctic Cod 


ᐊᑕᐅᓯᖅ ᐆᒐᖅ 

ᐊᑕᐅᓯᖅ ᖃᓪᓗᑎᒃ ᓂᕿᑦᓴᔭᖅ 

ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 

× ᖃᓪᓗᑎᒃ ᐳᓐᓂᒃ 

1. ᓇᑲᑎᕐᓗᒍ ᐆᒐᖅ. 

2. ᓂᕿᑦᓴᔭᒧᑦ ᒥᖑᐊᕐᓗᒍ. 

3. ᓇᑲᑎᕐᓗᒍ ᐅᐊᓂᖅ. ¡ 

4. ᐳᓐᓂᒃ ᐊᐅᑦᓯᐊᕆᓗᒍ ᐸᓂᐅᑉᐸᑉ ᐃᓗᐊᓐᓂ. 

5. ᐃᒐᓗᒍ ᐳᓐᓂᒧᑦ ᐸᓂᐅᑉᐸᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ 
ᐸᖄᓂᖓ 7ᒦᑦᑎᓗᒍ 6ᒥᓂᑦᓯᒥ 8ᒥᓂᓂᑦᓯᒧᑦ 
ᒪᒥᒥᑦᑎᖃᑦᑕᓗᒍ. 

ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 


ᐃᕐᕿᐅᔭᕐᓂᑦ ᐊᒻᒪᓗ ᓄᓇᔭᕐᓂᑦ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 8ᒥᓂᑦᓯᒥ 

ᐃᒐᓂᖓ: 12ᒥᓂᑦᓯᒥᑦ ᒣ15ᒥᓂᑦᓯᒧᑦ 


1 cod 

1 cup flour 
1 onion 

× Ib. lard 


Cut fish into steaks. 

Turn fish over in flour. 

Slice onion. 

Melt and heat lard in frying pan. 

Place cod steaks and onions in pan and fry at 
medium heat for 6 to 8 minutes each side. 


OP OoN => 


Serving suggestion ... 

Serve with rice and vegetables. 
Serves 3 to 4 persons. 
Preparation time: 8 minutes 
Cooking time: 12 to 15 minutes 
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ᐅᐊᕈᑎᓕᒃ ᐅᒐᖅ 
ᐊᑕᐅᓯᖅ ᐆᒐᖅ ` 
ᐱᖓᓲᔪᖅᑐᑦ ᖃᓪᓗᑏᑦ ᐃᒪᖅ 
3⁄4 ᖃᓪᓗᑎᒃ ᐅᖅᓱᖅ ᐳᓐᓂᒃ 
ᐱᖓᓱᑦ ᖃᓪᓗᑏᑦ ᑐᖑᔪᐃᑦ 
ᐊᑕᐅᓯᖅ ᖃᓗᑦᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ 


ᐅᕝᕙᓘᓐᓃᑦ Thee 


1. ᓇᑲᑎᕐᓗᒍ ᐆᒐᖅ ᑐᕐᖁᓗᒍᓗ ᐃᒪᕐᒧᑦ. 

2. ᑕᕆᐅᓪᓕᓗᒍ ᑎᖅᑎᔨᐊᕆᓗᒍᓗ ᐃᒪᕐᒥ 
5ᒥᓂᑦᓯᒥ ᐸᕐᖄᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᒋᐊᓪᓚᓗᒍᓗ 
5ᒥᓂᑦᓯᒥ ᒣ10ᒥᓂᑦᓯᒧᑦ. 
ᐃᒪ_ᐃᔭᕐᓗᒍ ᓯᕝᕗᓗᒍᓗ ᐆᒐᖅ. 
ᑲᖓᓕᖅᑎᓗᒍ ᐴᒍᑕᕐᒧᑦ ᐃᓗᓕᒻᒧᑦ. 
ᐃᓚᓗᒍ ᑐᖑᔪᕐᓂᑦ ᐊᒻᒪᓗ ᐅᖅᓱᒥᑦ 
ᐅᕝᕙᓘᓐᓃᑦ ᒥᓴᕋᕐᒥᒼ ᐃᖑᓚᓗᒍᓗ. 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. ¡ 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᓂᑦ ᐱᖓᓲᔪᖅᑐᓄᑦ 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 8ᒥᓂᑦᓯᒥ. 
ᐃᒐᓂᖓ: 1§8ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᓗᑦ. 


aw 


ᐳᓐᓂᒥᑦ 


ᐃᓄᓐᓄᑦ. 


Berried Arctic Cod 


1 cod 

6 cups water 

¥, cup corn oil or fat dip (misaraq) 
3 cups berries 

1 Tbsp. salt 


1. Cut fish into steaks and place in water. 

2. Add salt and boil at high heat for 5 minutes, then 
reduce heat to medium and simmer for 5 to 10 more 
minutes. 

Drain and 'squeeze-dry' the fish. 

Crumble fish into bowl. 

Add berries and oil and mix together. 


ARO 


Serving suggestion ... 

Serve as is. 

Serves 4 to 6 persons. 
Preparation time: 8 minutes 
Cooking time: 15 to 20 minutes 
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ᐹᓂᑭᐊᖅ ᐆᒐᖅ Arctic Cod Pancake 

ᐱᖓᓱᑦ ᖃᓪᓗᑎᑦ ᐆᒐᖅ 3 cups cod 

ᓯᑕᒪᐃᑦ ᖃᓪᓗᑎᑦ ᓂᕿᑦᓴᔭᖅ 4 cups flour 

ᓯᑕᒪᐃᑦ ᔆ ast me ᓗᑎᑦ ᐃᖅ 4¥, cups water 

ᐊᑕᐅᓯᖅ ᑕᑕᑦᑐᖅ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅ 1 heaping Tbsp. salt 

ᐊᑕᐅᓯᖅ ᐃᓗᐃᑦᑐᖅ ᐳᓐᓂᒃ 4 Ib. lard 

1. ᓴᐅᓃᔭᕐᓗᒍ BL. ; 

2. ᓇᑲᑎᕐᓗᒍ BLY ᓯᒃᑭᑕᐅᓈᖅᑎᓗᑎᒃ ᒥᑭᔪᓂᑦ. ᒳ 5 ᑍ ᒭ" ` 

ᖕ ᑦ ᕿᑕ ᖅ ᗭ ᖅ ᐝ ± 

ᐛ: +. ᐛ + 1, == 3. Mix flour and water together until batter is smooth 

4. ᑕᕆᐅᓪᓕᓗᒍ ᐃᖑᓚᒋᐊᓪᓚᓗᒍ. (without any lumps of flour). 

5. ᐃᖃᓗᐃᑦ ᓇᑲᑎᖅᓯᒪᔪᑦ ᑐᖁᓗᒋᑦ. ᑦ rime La ` 

6. ᐳᓐᓂᒃ ᐊᐅᑦᓯᐊᕆᓗᒍ ᐸᓂᐅᑉᐸᑉ ᐃᓗᐊᓐᓂ. ᐩ cod to mix and sur. 

7. ᐊᑕᐅᓯᕐᒥᑦ ᐅᕝᕙ ᒪᓐᑦ ᐊᑕᐅᓯᕐᓗ ee & 6. Melt and heat lard in deep frying pan or skillet. 
ᖃᓪᓗᑎᒥᑦ ᑯᕕᓯᓗᑎᑦ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ 7. Pour 1 to 1% cup of the fish mixture into the pan, 
ᐃᓯᕕᑦᑎᓯᐊᕐᓗᒍ ᑕᐃᒪ ᐊᔭᑦᓴᐅᑎᒧᑦ and let it spread out. Poke holes into it with a fork. 
ᐳᑑᕐᓗᒍ. 8. Fry at high heat; turn pancake once bubbles start to 

8. ᐸᓂᐅᑉᐸᒧᑦ ᐃᒐᓗᒍᑦ ᑲᔪᕈᑐᐊᖅᐸᑦ form. Fry until both sides are golden brown. 
ᒪᑉᐱᖃᑦᑕᓗᒍ 

Serving suggestion ... 

ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... Serve as is. 

ᓠ ᑦ ᐹᑦ ᗦ. Serves 8 to 9 persons. 

ᑍ |ᓳ}' ᑆ ᑦ Des Preparation time: 35 minutes 

co 5 58 = 5 Cooking time: until both sides of the pancake are golden 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 35 ᒥᐨᓂᑦᓯᒥ ᑍ ` ᐧ 9 
ᐃᒐᓂᖓ: ᑲᔪᕈᑦᓯᐊᖏᓐᓂᖓᓂ ᖁᑉᐸᕇᒥᑦ ᐝ 
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ᐅᑲᓕᖅ 


ᐊᑐᐃᓪᓚᖅ ᐅᑭᐊᐪᒥ , ᐅᑭᐅᒥ 


Arctic Hare 
Available in Fall, Winter 


ᐅᔪᖅ ᐅᑲᓕᖅ 


Boiled Arctic Hare 


ᐊᑕᐅᓯᖅ ᐊᒦᖅᓯᒪᔪᖅ ᐅᑲᓕᖅ 
ᒪᕐᕉᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ ᑕᕆᐅᖅ 
ᐱᖓᓲᔪᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ 
ᖃᓪᓗᑏᑦ ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᓂᕿᒃ ᐃᒐᐅᑎᐅᓪᓗ ᐃᓗᐊᓐᓄᑦ 
ᑐᕐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. 

2. ᑕᕆᐅᓪᓕᓗᒍ. 

3. ᑎᖅᑎᑎᓗᒍ 16ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ. 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒣ16ᒥᓂᑦᓯᒥ 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ 


ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 

ᑕᐃᒪᒐᐃᓚᕐᖓᐃᓈᖅ. ` 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕈᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 19ᒥᓂᑦᓯᒥ 200 ᓂᑦᓯᒧᑦ. 
ᐃᒐᓂᖓ: 40ᒥᓂᑦᓯᒥᑦ 45ᒥᓂᑦᓯᒧᑦ 


ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 


1 skinned hare 
2 Tbsp. salt 
6 to 8 cups of water 


1. Cut meat into pieces and place in pot of water. 

2. Add salt. 

3. Boil for 15 to 20 minutes. Reduce heat and simmer 
another 20 to 30 minutes, or until tender. 


Serving suggestion ... 

Serve as is. 

Serves 2 to 3 persons. 

Preparation time: 15-20 minutes 

Cooking time: 40 to 45 minutes or until tender 
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ᐹᓈᓯᖅᓯᒪᔪᖅ ᐅᑲᓕᖅ Open Fire Arctic Hare Roast 
ᐊᑕᐅᓯᖅ ᐊᒥᒦᖅᓯᒪᔪᖅ ᐅᑲᓕᖅ 1 skinned hare 


1. ᓇᑲᑎᕐᓗᒍ ᐅᑲᓕᖅ. 1. Cut meat into pieces, any size. 


2. ᐃᑯᐊᓚᑦᓯᐅᑉ ᖄᖓᓐᓅᓗᒍ ᒪᓚᑉᐱᖃᑦᑕᓗᒍ. 2. Place onto fire to roast, turning often. 
3. ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. 3. Roast to your liking. 


ᔾ ᘭ . . 
ne aaa Serving suggestion ... 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ Tea and bannock (see recipe ᗞ. 133). 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 15ᒥᓂᑦᓯᒥᐨ 20ᒥᓂᑦᓯᒧᑉ. Serves 3 persons. ᐤ 
ᐃᒐᓂᖓ: ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. Preparation time: 15 to 20 minutes 


Cooking time: Roast to your liking 


~ 
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ᐅᖅᓱᒨᖅᓯᒪᓚᔪᖅ ᐅᑲᓕᖅ 


Fried Arctic Hare 


ᐊᑕᐅᓯᖅ ᐊᒥᒦᖅᓯᒪᔪᖅ ᐅᑲᓕᖅ 
% ᖃᓪᓗᑎᒃ ᐳᓐᓂᒃ 


1. ᓇᑲᑎᕐᓗᒋᑦ ᓂᖀᑦ. 

2. ᐊᐅᑦᑎᓗᒍ ᐳᓐᓂᒃ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ. 

3. ᐃᒐᓗᒍ ᐅᖅᓱᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖃᖓᓪ- 
ᐸᖃᓗᐊᑦᒻᓴᕈᓐᓇᐃᑎᓪᓗᒍ ᐃᒐᔭᑎᒃ 
ᑲᔪᕈᕐᖏᓂᖏᓐᓂ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 
ᐸᑎᓯᒼ ᐃᓗᐃᒃᑲᐃᑦ ᐅᕝᕙᓘᓐᓃᑦ ᐃᖑᓚᓯᒪᔪᑦ 
ᐊᒻᒪᓗ ᓄᓇᔭᐃᑦ. ` 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕉᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: ᒣ156ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᓗᑦ. 
ᐃᒐᓂᖓ: 10ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ. 


1 skinned hare 
⁄ cup lard 


1. Cut meat into pieces. 
2. Melt and heat lard in frying pan or skillet. 
3. Fry on medium heat until brown. 


Serving suggestion ... 

Whole baked or mashed potatoes and vegetables. 
Serves 2 to 3 persons. 

Preparation time: 15 to 20 minutes 

Cooking time: 10 to 20 minutes 


ee 


ᐊᑐᐃᓐᓇᖅ ᐅᑭᐅᒥ, ᐅᐱᕐᖓᓴᒥ, ᐅᐱᕐᖔᒥ, 
ᐊᐅᔭᒥ , ᐅᑭᐊᑦᓴᒥ , ᐅᑭᐊᒥ 


Ringed Seal 


Available in Winter, Early Spring, Spring, Summer, Early 
Fall, Fall 


ᐆᔪᖅ ᓇᑦᓯᕕᓂᖅ ᓯᕐᖁᐊᑕᓕᒃ 


Boiled Ringed Seal with Kelp 


ᐊᑕᐅᓯᖅ PYLAtc! ᓇᑦᓯᕕᓂᖅ 
ᓇᑦᓯᐅᑉ ᑐᓕᒫᖏᑦ ᖃᑦᓯᑐᐃᓐᓇᐃᑦ 
ᓯᕐᖁᐊᒼᑦ 

ᑯᐊᓐᓂᒃ 

ᒪᕐᕉᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ ᑕᕆᐅᒃ ` 
ᑕᓪᓕᒪᑦ ᐱᖓᓲᔪᖅᑐᓘᓐᓃᑦ ᖃᓗᑏᑦ ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᓂᕿᒃ ᖃᓄᑐᐃᓐᓇᖅ ᐃᓕᓗᒍ 
ᐃᒐᐅᑎᒧᓗᑦ. 

ᐃᒻᒥᓗᒍ ᐃᒐᓗᒍ ᑎᖅᑎᑎᓗᒍ ᑭᐊᑦᓴᐅᑎᐅᑉ 
ᖄᖓᓐᓂᑦ ᐸᕐᖄᓂᖅᐹᒦᑦᑎᓗᒍ. 

ᑕᕆᐅᓪᓕᓗᒍ ] 
ᑎᖅᑎᔨᐊᕆᓗᒍ 159ᒥᓂᑦᓯᒥ, ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ 
ᐃᒐᒋᐊᓪᓚᓗᒍ 200% eS 25ᒥᓂᑦᓯᓗᒧᑦ. 
ᐃᓚᓗᒍ ᓯᕐᖁᐊᓂᑦ ᑯᐊᓐᓂᓂᓪᓗ 
ᐸᕐᖃᑭᓪᓕᒋᐊᕇᑐᐊᕐᖅᐸᑦ. 


a FO N 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 

EASES 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓅᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 8ᒥᓂᑦᓯᒥ ᒣ10ᒥᓂᑦᓯᒧᑦ. 
ᐃᒐᓂᖓ: 40ᒥᓂᑦᓯᒥᑦ 46ᒥᓂᑦᓯᓗᑦ. 


1 Ib. ringed seal 

Ringed seal ribs 
Seaweed kelp (sirquaq) 
Sea bootlace (kuannik) 
2 Tbsp. salt 

5 to 6 cups water 


Cut meat and place in pot. 

Cover with water and bring to a boil at high heat. 
Add salt. 

Boil for 15 minutes, reduce to medium heat. Simmer 
for 20 to 25 more minutes. 

5. Add sirquaq and kuannik when reducing heat. 


ᐅᐧ ᔕ ᓴ ᓣ 


Serving suggestion ... 

Serve with fat dip (misaraq). 
Serves 3 to 4 persons. 
Preparation time: 8-10 minutes 
Cooking time: 40-45 minutes 
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ᓇᑦᓯᕕᓂᖅ ᐆᔪᖅ 


ᓄᓇᔭᓕᒃ 


Boiled Ringed Seal with Vegetables 


LY ᐅᖁᒪᐃᓐᓃᒃ ᓂᕿᒃ ᐅᖅᓱᓕᒃ 
ᑕᓪᓕᒪᐃᑦ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ 
ᑕᓪᓕᒪᐃᑦ ᐸᒌᓰᑦ 

ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 

ᒪᕐᕉᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ ᑕᕆᐅᖅ 
ᐱᖓᓲᔪᖅᑐᑦ ᓯᑕᒪᐅᔪᖅᑐᓘᓐᓃᑦ 
ᖃᓗᑏᑦ ᐃᒪᖅ 


ᓇᑲᑎᕐᓗᒍ ᓂᕿᒃ 
ᓇᑲᑎᕐᓗᒋᑦ 
ᓇᑲᑎᕐᓗᒋᑦ 


1 ᑐᕐᖁᑐᕐᓗᒍᓗ ᐃᒐᐅᑎᒧᑦ. 
2 

3. 

4. ᓇᑲᑎᕐᓗᒋᑦ 

5 

6 

7 


ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ. 
ᐸᑎᓯᒼ ᓇᐱᓪᓗᐊᓗᒋᑦ. 
ᐅᐊᓃᑦ. 


3 ᑎᖅᑎᑎᓗᒍ ᐃᒻᒪᖄ ᐃᑲᐅᕐᓂᐅᑉ ᓇᑉᐸᖓᓂ 
: ᐃ0ᒥᓂᑦᓯᒥᓪᓘᓃ, ᐅᕝᕙᓘᓃᑦ ᐸᑎᓯᒼ 


ᖃᓚᕐᖏᓂᖏᓐᓂ. 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... 
ᑕᐃᒪᒐᐃᓚᕐᖓᐃᓈᖅ. ¡ 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᑕᓪᓕᒪᓂᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 10ᒥᓂᑦᓯᒥᑦ. 
ᐃᒐᓂᖓ: 40ᒥᓂᑦᓯᒥᑦ 50ᒥ ᓂᑦᓯᓗᒧᑦ. 


ᐃᓅᓐᓄᑦ. 


2 lbs. ringed seal meat and fat 
5 carrots 

5 potatoes 

1 onion 

2 Tbsp. salt 

6 to 8 cups water 


Cut meat into pieces and place in pot. 

Dice carrots and add to pot. 

Cut potatoes and add to pot. 

Slice onion and add to pot 

Add water. 

Boil for 30 to 40 minutes, or until potatoes are 
cooked. 


NOoOPN= 


Serving suggestion ... 
Serve as is. 

Serves 5 to 6 persons. 
Preparation time: 10 minutes 
Cooking time: 40-50 minutes 
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Pn ᓯᒪᔪᖅ ᓇᑦᓯᓴᓂᖅ 


Fried Ringed Seal 


ᐊᑕᐅᓯᖅ BidLAtc*® ᓇᑦᓯᕕᓂᖅ 
ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 
Ye ᖃᓪᓗᑎᒃ ᐳᓐᓂᒃ 


1. ᓇᑲᑎᕐᓗᒍ ᓂᕿᒃ ᖃᓄᑐᐃᓐᓇᖅ. 

2. ᓇᑲᑎᕐᓗᒍ ᐅᐊᓂᖅ. ! 

3. ᐳᓐᓂᒃ ᐊᐅᑦᓯᐊᕆᓗᒍ ᐸᓂᐅᑉᐹᑉ ᐃᓗᐊᓐᓂ. 

4. ᓂᕿᒃ ᐅᐊᓂᕐᓗ ᐃᒐᐅᑎᐅᑉ A ><a Ss. 

5. ᐃᒐᓗᒍ ᐅᖅᓱᒧᑦ ᐸᓂᐅᑉᐹᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ 
ᖄᖓᓐᓂᑦ ᐸᕐᖄᓂᖓ 7 ᒦᑦᑎᓗᒍ 20ᒥᓂᑦᓯᒥᑦ 
25ᒥᓂᑦᓯᒧᑦ LIT SCJ. 

ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 


ᐃᕐᕿᐅᔭᐃᑦ ᐊᒻᒪᓗ ᓄᓇᔭᐃᑦ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕈᓯᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓅᓐᓄᑦ. 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥᑦ. 
ᐃᒐᓂᖓ: 20ᒥᓂᑦᓯᒥᑦ 29ᒥᓂᑦᓯᒧᓪᓚ 


1 Ib. ringed seal 
1 onion 
⁄ Cup lard 


Cut meat into steak size or small cubes. 

Slice onion. 

Melt and heat lard in frying pan. 

Add meat and onion. 

Cook on medium heat for about 20 to 25 minutes, 
turning meat over after the first 10-12 minutes. 


aARON> 


Serving suggestion ... 

Serve with rice and mushrooms. 
Serves 2 to 3 persons. 
Preparation time: 5 minutes 
Cooking time: 20 to 25 minutes 
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ᐸᐹᓈᓯᖅᓯᒪᔪᖅ ᓇᑦᓯᕕᓂᖅ 


ᐊᑕᐅᓯᖅ ᐅᖁᒪᐃᓐᓂᒃ ᓇᑦᓯᕕᓂᖅ 
ᓇᑦᓯᐅᑉ ᐅᖅᓱᖓ 

ᐃᓇᓗᐊᑦ 

MJ 


1. ᓇᑲᑎᕐᓗᒍ 1 ᐃᓐᑦᓯᒥᑦ ᐅᖓᓯᑕᕇᖅᑎᓗᒋᑦ. 
2. ᐃᓕᓗᒋᑦ ᐃᑯᐊᓚᒧᑦ ᐃᓘᓐᓇᑎᒃ. 
3. ᐃᒐᓗᒍ ᖁᑉᐸᕇᒃ ᐸᐅᒐᓛᑦᓯᐊᓗᒍ. 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 

ᐃᑯᐊᓚᑦᓯᐅᑉ ᓴᓂᐊᓐᓂ ᓂᕆᓗᒍ ᑕᕆᐅᓪᓕᓗᒍ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓅᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥ. 

ᐃᒐᓂᖓ: 5ᒥᓂᑦᓯᒥᑦ ᒣᒉ0ᒥᓂᑦᓯᒧᑦ. 


Roasted Seal on Open Fire 


1 Ib. ringed seal and fat 
Seal fat and intestines 
1 liver 


1. Slice meat into pieces about one inch thick. 
2. Place on open fire with intestines and liver. 
3. Cook until almost burnt on both sides. 


Serving suggestion ... 

Serve by the campfire with a touch of salt. 
Serves 3 to 4 persons. 

Preparation time: 5 minutes 

Cooking time: 5 to 10 minutes 


ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᓪᑕᓐ ᐳᔨᒪᓐ. 
Photo credit: Milton Freeman 
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| = 
3, 8,; Reindeer 

ᐊᑐᐃᓐᓇᖅ ᐅᑭᐅᒥ, ᐅᐱᕐᖓᓴᒥ, ᐅᐱᕐᖔᒥ, Available in Winter, Early Spring, Spring, Summer | 
_ ᐊᐅᔭᒥ ) 


ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᓪᑕᓐ ᐳᔨᒪᓐ. 
Photo credit: Milton Freeman 


ᑐᑦᑐᖅ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᐊᐃᓴ ᒦᑯᒃ 
Reindeer. Photo credit: Isaac Meeko 
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ᐅᖅᓱᕆᓐᓂᓴᒧᑦ ᐃᒐᓯᒪᓗᔪᖅ Deep Fried Reindeer 
ᓗᑐᑦᑐᕕᓂᖅ 
ᐊᑕᐅᓯᖅ ᐅᖁᒪᐃᓐᓂᖅ ᑐᑦᑐᕕᓂᖅ 1 lb. reindeer meat 
ᒪᕐᕉᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ ᑕᕆᐅᒃ ¡ 2 Tbsp. salt 
ᓯᙓᒪᓂᕪ ᑕᓪᓕᒐᓂᔾᕐᑑᓃᑦ “boot ᐃᒪᓚᖅ 4 to 5 cups of water 
ᐊᑕᐅᓯᖅ ᖃᓪᓗᑎᒃ ᐸᓂᑭᐊᑦᓴᖅ 1 cup regular pancake mix 
× ᖃᓪᓗᑎᒃ ᐅᖓᑕᓐᓄᓘᓃᑦ ᐃᒥᕋᖅ ᔨᓐᔪᔨᐊᓪ 1⁄6 cup or more of ginger ale 
ᐃᓗᐃᑦᑐᑉ ᓇᑉᐸᖓ ᐳᓐᓂᒃ % Ib. lard 
ᐛ ᑦ eee ᒋᑦ 1. Cut reindeer into cubes. 
liege ` 549 See 2. Place meat and salt in a pot of water to boil. 
2. ᑐᕐᖁᓗᒋᑦ ᐃᒪᕐᒧᑦ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄ 3, Melt % [ᑲ. of lard ina fri 
ᑎᖅᑎᑎᓗᒋᓪᓗ. Eee SN ING Pees ae 
3. ᐊᐅᑦᑎᓗᒍ ᐳᓐᓂᒃ ᐸᓂᐅᑉᐹᑉ ᐃᓗᐊᓐᓂ. 4. Mix ginger ale with pancake mix until it forms a 
4. ᐹᓂᑭᐊᑦᓴᖅ ᐃᒥᕋᕐᒥᒼ ᐃᒻᒥᓗᒍ ᐃᖑᓚᓗᒍ smooth, thick batter. ¡ 
ᐃᑦᔫᓗᐊᕌᓘᑦᓴᕈᓐᓇᐃᑎᓪᓗᒍ. 5. Drain the meat and add it to the batter. 
5. ᑐᑦᑐᕕᓂᖅ ᐃᒪᐃᔭᕐᓗᒍ ᑐᕐᖁᓗᒍ ᐹᓂᑭᐊᑦᓴᐅᑉ 6. Spoon out mixture so it spreads out in the pan and 
ᐃᓗᐊᓐᓄᑦ ᐃᖑᓚᓗᒍ. fry at medium to high heat. Flip when the top starts 
6. ᖃᓗᕋᐅᑎᒥᑦ ᐊᑐᕐᓗᑎᑦ ᓂᖀᑦ ᑐᖁᑐᕐᓗᒋᑦ to bubble; cook until both sides are golden brown. 
ᐅᖅᓱᒧᑦ, ᐃᒐᓗᒋᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖄᖓᓐᓂ 
ᐸᖄᓂᖓ ᐊᑯᓐᓂᖓᓃᑦᑎᓗᒍ ᐸᖃᓂᖅᐹᒥᓪᓘᓃᑦ Serving suggestion ... 
ᑲᔪᕈᑦᓯᐊᖏᓐᓂᖏᓐᓂ. Serve as an appetizer. 
Serves 2 to 3 persons. 
ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... Preparation time: 5 to 10 minutes 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. | Cooking time: 1 to 2 minutes or more 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕈᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5-10 ᒥᓂᑦᓯᒥᑦ. 
ᐃᒐᓂᖓ: 1ᒥᓂᑦᓯᒥᑦ 2ᒥᓂᑦᓯᒧᑦ ᐅᖓᑖᓄᓪᓘᓃᑦ. 
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ᐅᔪᖅ ᑐᑦᑐᕕᓂᖅ ᓂᐊᒃ 


Boiled Reindeer Head 


ᐊᑕᐅᓯᖅ ᑐᑦᑐᕕᓂᐅᑉ ᓂᐊᖁᖓ 

ᓯᑕᒪᐅᔪᖅᑐᑦ ᑕᓪᓕᒪᐅᔪᖅᑐᓘᓐᓃᑦ 

ᖃᓪᓗᑎᑦ ᐃᒪᖅ 

ᒪᕐᕉᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ Cab? 

1. ᓂᐊᖁᒃ ᑐᕐᖁᓗᒍᑦ ᐃᓗᐊᓐᓄᑦ 
ALIS ᐱᑕᑦᓯᓗᒍ. 

2. ᑕᕆᐅᓪᓕᓗᒍ. ¡ ` 

3. ᑎᖅᑎᔨᐊᕆᓗᒍ ᐸᕐᖄᕆᓐᓂᕚᒦᑦᑎᓗᒍ ᐃᑲᐅᕐᓂᒥᑦ 
ᐊᑕᐅᓯᕐᒥᑦ ᐅᖓᑖᓐᓄᓘᓐᓃᑦ ᐅᕝᕙᓘᓐᓃᑦ 


ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 


ᐃᒐᐅᑎᐅᑉ 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 
ᑕᐃᒪ_ᐃᓚᕐᖓᐃᓈᖅ _ 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ Lot 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 
ᐃᒐᓂᖓ: ᐃ0ᒥᐨᓂᑦᓯᒥᑦ 


ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 


ᐃᓄᓐᓄᑦ. 


ᐅᖓᑖᓐᓄᓘᓐᓃᑦ 


ᐱᖓᓱᓄᑦ 
ᒉ0ᒥᓂᑦᓯᒥᑦ 
50ᒥᓂᑦᓯᒧᑦ, 


1 reindeer head 
8 to 10 cups water 
3 Tbsp. salt 


1. Place reindeer head in a pot of water. 
2. Add salt. 
3. Boil at high heat for ᒉ hour or more or until tender. 


Serving suggestion ... 

Serve as an appetizer. 

Serves 2 to 3 persons. 

Preparation time: 10 minutes or more 
Cooking time: 40 to 50 minutes or until tender 
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ᐆᔪᖅ ᑐᑦᑐᕕᓂᐅᑉ ᑯᑭᖏᒼ 


Boiled Reindeer Hooves 


ᓯᑕᒪᐃᑦ ᑐᑦᑐᕕᓂᐅᑉ ᑯᑭᖏᑦ 
ᓯᑕᒪᒧ1ᐅᔪᖕᖏᒐᖅᑐᑦ ᑕᓪᓕᒪᐅᔪᖅᑐᐃᓘᓐᓃᑦ 
ᖃᓪ5ᑎᑦ ᐃᒪᖅ 

ᒪᕐᕈᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ ᑕᕆᐅᒃ 


1. ᑯᑮᑦ ᑐᕐᖁᓗᒋᑦ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ ALIS 
ᐱᑕᑦᓯᓗᒍ. 

2. ᑕᕆᐅᓪᓕᓗᒍ. ` ‹ 

3. ᑎᖅᑎᔨᐊᕆᓗᒍ ᐸᖄᕆᓐᓂᐹᒦᑦᑎᓗᒍ 
10ᒥᕝᓂᑦᓯᒥᑦ 15 ᒥᓂᑦᓯᒧᑦ, CAL 
ᐸᕐᖄᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᒋᐊᓪᓚᓗᒍ 30ᒥᓂᑦᓯᒥᑦ 
ᐃ0ᒥᓂᑦᓯᒧᑦ, ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 

ᑕᐃᒪᒪᐃᓚᕐᖓᐃᓈᖅ. | 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕈᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 10ᒥᓂᑦᓯᒥᑦ ᐅᖓᑕᓐᓄᓘᓐᓃᑦ 
ᐃᒐᓂᖓ: 40ᒥᓂᑦᓯᒥᑦ 50ᒥᓂᑦᓯᒧᑦ, 


ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 


4 hooves 
7 to 8 cups water 
2 Tbsp. salt 


1. Put hooves in pot, add enough water to cover the 
hooves. 

2. Add salt. 

3. Bring to a boil at high heat for 10 to 15 minutes then 
reduce to medium heat and simmer for another 30 
to 40 minutes, or until tender. 


Serving suggestion ... 

Serve as an appetizer. 

Serves 2 to 4 persons. 

Preparation time: 10 minutes or more 
Cooking time: 40 to 50 minutes or until tender 
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5⁄0 8 ᐨ 


ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᔨᐊ ᐸᓚᒥ. Drying reindeer. Photo credit: Miriam Fleming 


- 102 - 


ᒪᒪᖅᑐᖅ ᐅᔪᖅ ᑐᑦᑐᕕᓂᖅ 


Delicious Boiled Reindeer 


ᐱᖓᓲᔪᖅᑐᑦ ᑐᑦᑐᕕᓂᐅᑉ ᑯᔭᐱᒐᖏᑦ 
ᑐᓕᒫᑦ ᓇᑉᐸᓕᒫᖏᑦ 

ᐊᑕᐅᓯᖅ ᐅᖃᖅ 

ᐊᑕᐅᓯᖅ ᐆᒻᒪᑎᒃ 

ᓯᑕᒪ_ᐅᕙᖅᑐᑦ ᑕᓪᓕᒪᐅᔪᖅᑐᓘᓐᓃᑦ 
ᖃᓪᓗᑏᑦ ᐃᒪᖅ 

ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᒃ 


1. ᑐᓕᒫᑦ ᓇᑲᑎᕐᓗᒋᑦ ᓇᐃᓪᓕᑎᕐᓗᒋᑦ. 

2. ᑯᔭᐱᒐᐃᑦ, ᐅᖃᖅ ᐃᓗᐃᑦᑐᖅ, ᐆᒻᒪᑎᒃ 
ᓇᑲᑎᖅᓯᒪᔪᖅ ᑐᖁᓗᒋᑦ ᐃᒐᐅᑎᒧᑦ. 

3. ᑕᕆᐅᓪᓕᓗᒍ. ` ` 

4. ᑎᖅᑎᔨᐊᕆᓗᒍ ᐸᖄᕆᓐᓂᐹᒦᑦᑎᓗᒍ ᐃᑲᐅᕐᓂᒥᑦ 
ᐊᑕᐅᓯᕐᒥᑦ ᐅᖓᒐᑖᓐᓄᓘᓐᓃᑦ ᐅᕝᕙᓘᓐᓃᑦ 
ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 

ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 

ᑕᐃᒪᒪᐃᓚᕐᖓᐃᓈᖅ. 


ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓲᔪᖅᑐᓂᑦ 
ᓯᑕᒪᒪᐅᔪᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 2ᓱ0ᒥᓂᑦᓯᒥᑦ 
ᐅᖓᑕᓐᓄᓘᓐᓃᑦ. 

ᐃᒐᓂᖓ: 40ᒥᓂᑦᓯᒥᑦ 50ᒥᓂᑦᓯᓗᑦ, 


ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 


6 reindeer spines (vertebrae) 
% rib cage 

1 tongue 

1 heart 

8 to 10 cups water 

3 Tbsp. salt 


1. Chop ribs in half. 

2. Place spines (vertebrae), a whole tongue, and cut 
up heart in a pot of water. 

3. Add salt. 

4. Bring to a boil and cook at high heat for ᒉ hour or 
more or until tender. 


Serving suggestion ... 

Serve as is. 

Serves 6 to 8 persons. 

Preparation time: 20 minutes or more 
Cooking time: 40 to 50 minutes or until tender 
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ᐅᔪᖅ ᑐᑦᑐᕕᓂᖅ ᐅᐊᕈᑎᓕᒃ Boiled Reindeer Dish 

ᐊᑕᐅᓯᖅ a<<s ᐅᖁᒪᐃᓐᓃᑦ ᑐᑦᑐᕕᓂᖅ 1% lbs. reindeer meat 

ᐱᖓᓱᔪᖅᑐᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ ᖃᓪᓗᑎᑦ ᐃᒪᖅ 6 to 8 cups water 

ᓯᑕᒪᑦ ᐅᑲᓕ ᕐ ᓂᕿᖏᑦ 4 potatoes 

ᓯᑕᒪᑦ <r’ 4 carrots 

ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 1 onions 

ᓄᓇᐅᑉ et ᓇᑉᐸᖓ % cabbage 

SEP SS yee ES 1 pkg. dry beef soup mix (e.g., Lipton) 

1. ᓂᖀᑦ ᓇᑲᑎᕐᓗᒋᑦ ᐊᒋᔪᕐᓚᐅᑎᓪᓗᒋᑦ. 1. ᕦ ! 

2. ᓇᑲᑎᕐᓗᒋᑦ ᐸᑏᓰᕪ ᐅᐊᓃᓪᓗ ‡ ut meat into large chunks. ¡ 
ᓯᑕᒪᐅᓕᖃᑦᑕᓗᒋᑦ, ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ 2. Cut potatoes and onions in quarters, cut carrots in 
ᐱᖓᓲᓕᓪᓗᒋᑦ ᓄᓇᔭᖅ ᓂᐊᖁᕐᖑᐊᑉ ᓇᑉᐸᖓ thirds and leave cabbage whole. Place in pot, add 
ᑕᐃᒪᒪᐃᓚᕐᖓᐃᓈᖅᑎᓗᒍ ᐃᒐᐅᑎᒧᓘᕐᓗᒋᑦ water. 
ᐃᒻᒥᓪᓗᒋᓪᓗ. 3. Add salt. 

3. ᑕᕆᐅᓪᓕᓗᒍ. ¡ 4! 4. Bring to a boil and cook at high heat for 45 minutes 

4. ᑎᖅᑎᔨᐊᕆᓗᒍ ᐸᖃᕆᓐᓂᐸᒥᑦᑎᓗᒍ to an hour or more, or until tender. 
45ᒥᓂᑦᓯᒥᑦ ᐊᑕᐅᓯᕐᒥᑦ ᐃᑲᐅᕐᓂᒥᓪᓘᓐᓃᑦ 5. Add soup mix for about the last 10 minutes of 
ᐅᖓᑖᓐᓄᓘᓐᓃᑦ ᐅᕝᕙᓘᓐᓃ ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᑦ. cooking time. 

5. ᓲᑉᐸᓴᔭᖅ AS ᑐᕐᖁᓗᒍ 10ᒥᓂᑦᓯᒧᑦ ᐃᒐᔭᑎᑦ 
ᖃᓚᒍᓐᓇᐃᐸᑕ. Serving suggestion ... 

Serve as is. 

ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ...... Serves 3 to 4 persons. 

CALAc“LAa®. . Preparation time: 8 to 10 minutes 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. Cooking time: 45 minutes to 1 hour 

ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 8ᒥᓂᑦᓯᒥ 10 

ᒥᓂᑦᓯᒧᑦ. 

ᐃᒐᓂᖓ: 45ᒥᓂᑦᓯᒥ ᐃᑲᐅᕐᓂᒧᑦ ᐊᑕᐅᓯᕐᒧᑦ. 
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ᓗᑦᑐᕕᓂᖅ ᓯᑎᐅ Reindeer Stew 

ᒪᓚᕐᕉᒃ ᐅᖁᒪᓚᐃᓐᓃᒃ ᑐᑦᑐᕕᓂᖅ 2 Ibs. reindeer meat 

ᑕᓪᓕᒪᑦ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ 6 celery sticks 

coe ᙅ ᑦ 5 carrots 

ᐱᖓᓲᔪᖅᑐᑦ ᓄᓇᔭᕕᑦ ᑕᑭᔪᑦ 3 onions 

ᓯᑕᒪᐅᐅᔪᕐᖏᒐᖅᑐᑦ ᓯᑕᒪᐅᔪᖅᑐᓘᓐᓃᑦ 5 potatoes 

ᖃᓪᓗᑏᑦ ᐃᒪᖅ 7 to 8 cups water 

ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᐃᑦ ᑕᕆᐅᖅ 3 Tbsp. salt 

ᒪᕐᕉᒃ ᖃᓪᓗᑎᒃ ᓂᕿᑦᓴᔭᖅ ALTS ᐃᓚᓗᒍ ᓂᕿᑦᓴᔭᖅ 2 cups flour 

(ᐃᓚᑐᐃᓐᓇᐅᑕᐃᓕᑎᓪᓗᒍ) Add water until flour is smooth but not runny 

1: ᑲᑎᕐᓗᒍ ᑐᑦᑐᕕᓂᖅ. ᓯᒃᑭᑕᐅᓈᖅᑎᑎᓪᓗᒋᑦ. . : ᑊ 

2. ᐃᒪᕐᒥᑦ oo 3 3 1. Cut reindeer into cubes and place in a pot. 

3. ᓇᑲᑎᕐᓗᒋᑦ ᓄᓇᔭᐃᑦ ᑕᑭᔪᐃᑦ, ᐅᐊᓂᖅ, ᐅᑲᓕᐅᑉ 2. Add enough water to cover meat. 
ᓂᕿᖓ ᐊᒻᒪᓗ ᐸᑏᓰᑦ, ᐃᓘᓐᓇᑎᒃ ᐃᒐᐅᑎᐅᑉ 3. Chop potatoes, carrots, celery, and onions; add to 
ᐃᓗᐊᓐᓄᑦ ᑐᕐᖁᓗᒋᑦ. pot. 

4. ᐃᓚᓗᒋᑦ ᑕᕆᐅᕐᒥᑦ. 4. Add salt. 


5. ᑎᕐᑎᑎᓗᒍ ᐸᕐᖄᕆᓐᓂᐹᒦᑦᑎᓗᒍ. ᑎᖅᑎᔨᐊᕆᓗᒍ 


Bet 5 10ᒥᓂᑦᓯᒧᑦ, ᐸᕐᖄᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᓗᒍᓗ 
300 eS 36 ᓂᑦᓯᒧᑦ. 

6. ᓂᕿᑦᓴᔭᖅ ᐃᓚᓗᒍ ᐃᒪᕐᒥᑦ. 

7. ᐃᒐᔪᖅ ᐸᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᑯᕕᓯᕕᒋᓗᒍ ᓂᕿᑦᓴᔭᕐᒥ, 
ᐃᖑᓚᐃᓐᓇᓗᒍ. 

ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 

ᑕᐃᒪᒪᐃᓚᕐᖓᐃᓈᖅ. ` 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓲᔪᖅᑐᓂᑦ 


ᓯᑕᒪᒪᐅᔪᖕᖏᒐᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 20ᒥᓂᑦᓯᒥᑦ 
ᐃᒐᓂᖓ: 39ᒥᓂᑦᓯᒥᑦ 45ᒥᓂᑦᓯᒧᑦ. 


25ᒥᓂᑦᓯᒧᑦ. 


Bring to a boil at high heat. Boil for 5 to 10 minutes 
then reduce heat to medium and simmer for 30-35 
more minutes. 

6. Mix flour and water. 

7. As stew simmers, add the flour mixture, stirring 
constantly. 


Serving suggestion ... 

Serve as is. 

Serves 6 to 7 persons. 
Preparation time: 20-25 minutes 
Cooking time: 35-45 minutes 
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ᐅᖅᓱᒨᖅᓯᓚᔪᖅ ᑐᑦᑐᕕᓂᖅ 


Fried Reindeer 


ᐊᑕᐅᓯᖅ ᐅᖁᓚᐃᓐᓂᒃ ᑐᑦᑐᕕᓂᖅ 
ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 

LP ᖃᓗᕋᐅᑎᐊᓘᒃ ᐳᓐᓂᒃ 
ᖃᓪᓗᑎᐅᑉ ᓇᑉᐸᖓ ᐃᒪᖅ 

ᒪᕐᕉᒃ ᖃᓪᓗᑏᒃ ᐃᕐᕿᐅᔭᖅ 
ᐊᑕᐅᓯᖅ ᖃᓪᓗᑎᒃ ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᑐᑦᑐᕕᓂᖅ 
ᖃᓄᐃᓪᓗᐊᑐᑐᐃᓐᓇᐅᑎᓪᓗᒍ. 

2. ᓇᑲᑎᕐᓗᒍ ᐅᐊᓂᖅ. ᐦ 

3. ᐃᓚᓗᒍ ᐃᒪᕐᒥᑦ, ᐃᒐᓗᒍᓗ ᐸᓂᐅᑉᐹ 
ᐃᓗᐊᓐᓂ ᐃᒪᖓ ᓄᖑᕐᖏᓂᖓᓂ, ᐃᒐᓗᒍ 
ᐸᕐᖄᕆᓐᓂᐹᒦᑦᑎᓗᒍ. 

4. ᐳᓐᓂᒥᑦ ᐃᓚᓗᒍ ᐃᒐᒋᐊᓪᓚᓗᒍᓗ 
5ᒥᓂᑦᓯᒋᐊᓪᓚᒥᑦ. 

5. ᐃᕿᐅᔭᓕᐅᕐᓗᑎᑦ ᐃᒐᐅᑎᐅᑉ ᐊᓯᐊᓐᓄᑦ. 


6. ᐃᕐᕿᐅᔭᖅ ᐃᒐᔪᒧᑦ ᑐᕐᖁᓗᒍ ᐃᖑᓚᓗᒍᓗ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ...... 

ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. | 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕈᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5-10 ᒥᓂᑦᓯᒥᑦ. 
ᐃᒐᓂᖓ: 15ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ 
ᐅᖓᑕᓄᓪᓘᓃᑦ. 


1 lb. reindeer meat 
1 onion 

2 Tbsp. lard 

⁄ Cup water 

2 cups rice 

1 cup water 


1. Cut reindeer into pieces, any size. 

2. Slice onion. 

3. Add water and fry at high heat until water 
evaporates. 

4. Add lard to pan and fry at medium heat for 5 more 
minutes 

5. Make rice in separate pot. 

6. Add rice to meat and stir. 


Serving suggestion ... 

Serve as is. 

Serves 2 to 4 persons. 

Preparation time: 5 to 10 minutes 
Cooking time: 15 to 20 minutes or more 
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ᓗᑦᑐᕕᓂᖅ ᐅᖅᓱᒧᖅᓯᒪᔪᖅ ᐸᑎᓯᓕᒃ Fried Reindeer with Potatoes 
ᐊᑕᐅᓯᖅ ᐅᖁᒪᐃᓐᓂᒃ ᑐᑦᑐᕕᓂᖅ 1 ᑲ. reindeer meat 
ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 1 onion 
ᓯᑕᒪᐃᑦ ᐸᑏᓰᑦ 4 potatoes 
ᐊᑕᐅᓯᖅ ᖃᓪᓗᑎᒃ ᐃᒪᖅ cup water 
¡ ᑍ ᐟ ᑒᑒ- = 1 Cut up reindeer into small cubes. 
2. ᓇᑲᑎᕐᓗᒍ ᐅᐊᓂᖅ. 2, Slice and quarter onion. 
3. ᓇᑲᑎᕐᓗᒋᑦ ᐸᑏᓰᑦ ᓯᒃᑭᑕᐅᓈᖅᕐᑎᑎᓪᓗᒍ 3. Slice and dice potatoes. ¡ 
ᒥᑭᔪᕐᓚᐅᓗᑎᒃ. 4. Add water and fry at high heat until water 
4. ᐃᓚᓗᒍ ᐃᒪᕐᒥᑦ, ᐃᒐᓗᒍᓗ ᐸᓂᐅᑉᐹ evaporates. ᐤ 
ᐃᓗᐊᓐᓂ ᐃᒪᖓ ᓄᖑᕐᖏᓂᖓᓂ, ᐃᒐᓗᒍ 5. Add lard to pan and fry at medium heat for 5 more 
ᐸᕐᖄᕆᓐᓂᕙᒦᑦᑎᓗᒍ. minutes. 
5. ᐳᓪᓐᓂᒥᑦ ᐃᓚᓗᒍ ᐃᒐᒋᐊᓪᓚᓗᒍᓗ 
ᐃᒥᓂᑦᓯᒋᐊᓪᓚᒥᑦ. Serving suggestion ... 
Serve as is. 
ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... Serves 2 persons. 
ᑕᐃᓚᐃᓚᖓᐃᓈᓐᖅ. . Preparation time: 5 to 10 minutes 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕈᓄᑦ ᐃᓄᓐᓄᑦ. Cooking time: 15 to 20 minutes or more 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5-10 ᒥᓂᑦᓯᒥᑦ. | 
ᐃᒐᓂᖓ: 15ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ ᐅᖓᑕᓄᓪᓘᓃᑦ. 
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ᑐᑦᑐᕕᓂᖅ ᑭᐊᑦᓴᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ Reindeer Roast 
ᐃᒐᓯᒪ-ᔪᖅ 
ᓯᑕᒪᐃᑦ ᐅᖁᒪᓚᐃᓐᓃ ᑐᑦᑐᕕᓂᖅ 4 lbs. reindeer meat 
ᐊᑕᐅᓯᖅ ᖃᓪᓗᑎᒃ ᐃᒪᖅ 1 cup water 
ᐊᑕᐅᓯᖅ ᐃᓗᐃᑦᑐᖅ ᑯᒃᑯᓯᕕᓂᖅ 1 pkg. bacon 
ᖃᓪᓗᑎᐅᑉ ᓇᑉᐸᖓ ᓂᕿᑦᓴᔭᖅ ⁄ cup flour 

1/8 ᖃᓪᓗᑎᒃ ᐃᒪᖅ 1/3 cup water 
` ree 2 + ᒩ ` 1. Cut meat into steak sizes. 
3. ᓂᕿᒃ Spe CANN od ᑐᕐᖁᓗᒍ ᐝ ᐃᒐᐅᑎᐅᑉ 2. Place bacon between steaks. 

ᒃ ᐃᓗᕚᓪᓄᑦ. ᐃᒪᒻᒥᓗ ᐃᓚᓗᒍ 3 pats in 2 or 3 layers in a roasting pan, and 
4. ᑭᐊᑦᓴᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ ᐃᒐᓗᒍ. ᒪᑐᓯᒪᑎᓪᓗᒍ ¡ 

ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ Abe, ᖦ 4. Roast meat, covered, for 3 to 4 hours at 250°. 

5. ᑯᔭᐃᕕᓕᐅᕐᓗᑎᑦ ᐅᖅᓱᖓᓄᑦ. 5. Make gravy with broth. 
ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ...... Serving suggestion ... 
<r? ᐃᖑᓚᓯᒪᔪᖅ ᐅᕝᕙᓘᓐᓃᑦ ᐃᓗᐃᑦᑐᐃᑦ Mashed or whole potatoes and gravy. 
ᐸᑏᓰᑦ ᐊᒻᒪᓗ ᑯᔭᐃᕕ. ¡ Serves 5 to 6 persons. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᑕᓪᓕᒪᓂᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. Preparation time: 5 to 10 minutes 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥ 10 ᒥᓂᑦᓯᓗᑦ. Cooking time: 3 to 4 hours 
ᐃᒐᓂᖓ: ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᑲᐅᕐᓂᓂᑦ. 
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ᑭᐊᑦᓴᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ ᐃᒐᓯᓚᔪᖅ Reindeer Roast with Vegetables 
ᓗᑦᑐᕕᓂᖅ ᓄᓇᔭᓕᒃ 
PCLAS ᐅᖁᒪᓚᐃᓐᓃ ᑐᑦᑐᕕᓂᖅ 4 lbs. reindeer meat 
ᐊᑕᐅᓯᒡ TAL 1 cup water 
` ᑲ pole 
ᔩ 6 carrots 
ᒪᕐᕈᓯᑦ ᐅᐊᓂᖅ 2 onions 
1. ᓂᕿᒃ ᑐᕐᖁᓗᒍ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ. ` 
2. ᐃᒐᓗᒍ ᓂᕿᒃ ᒪᑐᓯᒪᑎᓪᓗᒍ ᒪᕐᕉᓂ 1. Place meat in a roaster. ` 
ᐱᖓᓱᓂᓪᓘᓃᑦ ᐃᑲᐅᕐᓂᓂ ᑭᐊᑦᓴᐅᑎᐅᑉ 2. Cover and roast for 2 to 3 hours at 350°. 
ᐃᓗᐊᓐᓂ 950ᒦᑦᑎᓗᒍ. 3. Cutup onions, carrots and potatoes and add to the 
3. ᓇᑲᑎᕐᓗᒋᑦ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ, ᐸᑏᓰᕪ ᐊᒻᒪᓗ roaster for the last hour of cooking. 
ᐅᐊᓃᑦ, ᐃᒐᔪᒧᓪᓗ ᑐᕐᖁᓗᒋᑦ ᐃᒐᔫᑉ 4. Make gravy with broth. 
ᐃᑲᐅᕐᓂᖓᑕ ᑭᖑᓪᓕᐹᖓᓐᓂ. 
4. ᑯᔭᐃᕕᓕᐅᕐᓗᑎᑦ ᐅᖅᓱᖓᓄᑦ. Serving suggestion ... 
Serve as is. 
ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... Serves 6 to 8 persons. 
CAL Ac™LAa*. ` Preparation time: 5 to 10 minutes 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᔪᖅᑐᓂᑦ ᓯᑕᒪᐅ ᔪᖅᑐᓄᑦ Cooking time: 2 to 3 hours 
ᐃᓄᓐᓄᑦ. 


ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥ 10 ᒥᓂᑦᓯᒧᑦ. 
ᐃᒐᓂᖓ: ᒪᕐᕈᓂᑦ ᐱᖓᓱᓄᑦ ᐃᑲᐅᕐᓂᓂᑦ. 


-109- 


` ᓄᓕᑦᓬᖅ Fox 
ᐊᑐᐃᓐᓇᖅ ᐅᑭᐅᒥ › ᐅᐱᖓᒻᒥ Available in Winter, Early Spring 
ᐅᔪᖅ ᑎᕆᒐᓐᓂᐊᖅ Boiled Fox 
ᐊᑕᐅᓯᖅ ᐊᒦᖅᓯᒪᔪᖅ ᑎᕆᒐᓐᓂᐊᖅ 1 skinned fox 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ 3 Tbsp. salt 
ᐱᖓᓱᔪᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ 6 to 8 cups of water 
ᖃᓪᓗᑎᑦ ᐃᒪᖅ 
1. Cut meat along joints and place in pot of water. 
1. ᓇᑲᑎᕐᓗᒍ ᑎᕆᒐᓐᓂᐊᖅ ᓇᒡᒍᐊᖏᑦᑎᒍᑦ :2 ᖡ ᑦ 9412 Pern age 
ᓪ ᓐ ᓗᑕ ᕐᕐ ᕐ ᑕ ᗭ 3 ᑍ 

2 ᑉ ` ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. 2. Boil for 15 to 20 minutes. Reduce heat and simmer 
3. ᑎᕐᖅᑎᑎᓗᒍ 165ᒥᓐᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ. for 20 to 30 more minutes, or until tender. 

ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ 16ᒥᓂᑦᓯᒥ 883 ¡ 

20ᒥᐨᓂᑦᓯᒧᑦ ᒥᐨᑦᓯᑎᒍᓪᓘᓃᑦ erving suggestion ets 

ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓕᓂᓘᓐᓃᑦ. Serve with seal fat. 

Serves 4 to 6 persons. 

ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... Preparation time: 20 to 30 minutes 
ᓇᑦᓯᐅᑉ ᐅᖅᓱᖓ. Cooking time: 35 to 45 minutes 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᓂᑦ ᐱᖓᓲᔪᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 20ᒥᓂᑦᓯᒥ 390ᒥᓂᑦᓯᒧᑦ. 
ᐃᒐᓂᖓ: 35 ᓂᑦᓯᒥᑦ 45ᒥ ᓂᑦᓯᒧᑦ 
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ᑭᐊᑦᓴᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ ᐃᒐᓯᒪᔪᖅ 


Reindeer Roast with Vegetables 


ᑐᑦᑐᗩᕕᓂᖅ ᓄᓇᕗᓕᒃ 

PCLAS ᐅᖁᒪᐃᓐᓃ ᑐᑦᑐᕕᓂᖅ 4 lbs. reindeer meat 
ᐊᑕᐅᓯᖅ ᖃᓪᓗᑎᒃ ᐃᒪᖅ 1 cup water 
ᐱᖓᓱᔪᖅᑐᑦ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ 6 potatoes 
ᐱᖓᓱᔪᖅᑐᑦ ᐸᑎᓯᒼᑦ 6 carrots 

Lr? ᐅᐊᓂᖅ 2 onions 

1. ᓂᕿᒃ ᑐᕐᖁᓗᒍ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ. 


2. ᐃᒐᓗᒍ ᓂᕿᒃ ᒪᑐᓯᒪᑎᓪᓗᒍ ᒪᕐᕉᓂ 
ᐱᖓᓱᓂᓪᓘᓃᑦ ᐃᑲᐅᕐᓂᓂ ᑭᐊᑦᓴᐅᑎᐅᑉ 
ᐃᓗᐊᓐᓂ 350ᒦᑦᑎᓗᒍ. ᔆ 

3. ᓇᑲᑎᕐᓗᒋᑦ ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ, ᐸᑏᓰᕪ ᐊᒻᒪᓗ 
ᐅᐊᓃᑦ, ᐃᒐᔪᒧᓪᓗ ᑐᕐᖁᓗᒋᑦ ᐃᒐᔫᑉ 


ᐃᑲᐅᕐᓂᖓᑕ ᑭᖑᓪᓕᐹᖓᓐᓂ. 
4. ᑯᔭᐃᕕᓕᐅᕐᓗᑎᑦ ᐅᖅᓱᖓᓄᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ...... 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. ` 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᔪᖅᑐᓂᑦ 
ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥ 10 ᒥᓂᑦᓯᓗᒧᑦ. 
ᐃᒐᓂᖓ: ᒪᕐᕈᓂᑦ ᐱᖓᓱᓄᑦ ᐃᑲᐅᕐᓂᓂᑦ. 


PCLE ᔪᖅᑐᓄᑦ 


1. Place meat in a roaster. 

2. Cover and roast for 2 to 3 hours at 350°. 

3. Cutup onions, carrots and potatoes and add to the 
roaster for the last hour of cooking. 

4. Make gravy with broth. 


Serving suggestion ... 

Serve as is. 

Serves 6 to 8 persons. 
Preparation time: 5 to 10 minutes 
Cooking time: 2 to 3 hours 
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“od” Fox 
ᐊᑐᐃᓐᓇᖅ ᐅᑭᐅᒥ , ᐅᐱᕐᖓᓴᒥ Available in Winter, Early Sprin 
ᐅᔪᖅ ᑎᕆᒐᓐᓂᐊᖅ Boiled Fox 
ᐊᑕᐅᓯᖅ ᐊᒥᒦᖅᓯᓚᔪᖅ ᑎᕆᒐᓐᓂᐊᖅ 1 skinned fox 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ 3 Tbsp. salt 
ᐱᖓᓱᔪᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᕐᑐᓄᑦ 6 to 8 cups of water 
ᖃᓪᓗᑎᑦ ᐃᒪᖅ 
ᓐ 1. Cut meat along joints and place in pot of water. 

1. ᓇᑲᑎᕐᓗᒍ ᑎᕆᒐᓐᓂᐊᖅ ᓇᒡᒍᐊᖏᑦᑎᒍᑦ 2. Add salt 

ᐃᒐᐅᑎᐅᓪᓗ ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. ᓣᐝ 1 


2. ᑕᕆᐅᓪᓕᓗᒍ. 


3. ᑎᖅᑎᑎᓗᒍ ᒉ6ᒥᓂᑦᓯᒥᒼ 20ᒥᓂᑦᓯᒧᑦ. 
ᐸᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ 15ᒥᓂᑦᓯᒥᐨ 
20ᒥᐨᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ 
ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 

ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ....... 

ᓇᑦᓯᐅᑉ ᐅᖅᓱᖓ. ᐦ 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᓯᑕᒪᓂᑦ ᐱᖓᓲᔪᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. 


ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 20ᒥᓂᑦᓯᒥ 30ᒥᓂᑦᓯᒧᑦ. 
ᐃᒐᓂᖓ: 389ᒥᓂᑦᓯᒥᑦ 45ᒥᓂᑦᓯᒧᑦ 


3. Boil for 15 to 20 minutes. Reduce heat and simmer 
for 20 to 30 more minutes, or until tender. 


Serving suggestion ... 

Serve with seal fat. 

Serves 4 to 6 persons. 
Preparation time: 20 to 30 minutes 
Cooking time: 35 to 45 minutes 
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ᐅᖅᓱᒨᖅᓯᒪᓗᔪᖅ ᑎᕆᒐᓐᓂᐊᖅ Fried Fox 


ᓯᑕᒪᐃᒃ ᒥᒦᑦ ᐊᒻᒪᓗ ᓯᑕᒪᐃᑦ 4 thighs and 4 drums 
ᑎᕆᒐᓐᓂᐊᑉ ᓂᐅᖏᑦ ` 1 pkg. coating mix for pork (e.g., Shake & Bake) 
ᒪᒧᒪᖅᓯᓕᐅᑎᖓ ᑭᓪᓘᓯᒪᔫᑉ ¥, cup lard 


Ye ᖃᓪᓗᑎᒃ ᐳᓐᓂᒃ 
1. Cut meat into equal size pieces and shake in bag. 


2. Melt and heat lard in frying pan. 
4. Fry on medium heat until brown. 


1. ᓇᑲᑎᕐᓗᒍ ᓂᕿᒃ ᖃᓄᐃᓪᓗᐊᑐᑐᐃᓐᓇᓄᑦ. 

2. ᐊᐅᑦᑎᓗᒍ ᐳᓐᓂᒃ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ. 

3. ᐃᒐᓗᒍ ᐅᖅᓱᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖃᖓᓐᓂ 
ᐸᖃᓗᐊᑦᒻᓴᕈᓪᓚᐃᑎᓪᓗᒍ ᐃᒐᔭᑎᒃ 


ᑲᔪᕈᕐᖏᓂᖏᓐᓂ. Serving suggestion ... 
Rice and vegetables. 
ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... Serves 2 to 3 persons. 
ᐃᕐᕿᐅᔭᖅ, ᓄᓇᔭᐃᑦ. Preparation time: 20 to 30 minutes 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ Loo ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. Cooking time: 20 to 30 minutes 


ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 20ᒥᓂᑦᓯᒥᑦ 300 oSr_t. 
ᐃᒐᓂᖓ: 20ᒥᓂᑦᓯᒥᑦ 390ᒥᓂᑦᓯᒧᑦ. 


ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᓪᑕᓐ ᐳᔨᒪᓐ. 
Photo credit: Milton Freeman 
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ᐊᕿᒡᒋᒃ 


ᐊᓗᐃᓐᓚᖅ ᐅᑭᐅᒥ, BASU 


Ptarmigan 


Available in Winter, Early Spring 


ᐆᔪᖅ ᐊᕿᒡᒋᒃ 


ᒪᕐᕉᒃ ᐊᒦᖅᕐᓯᒪᓚᔪᖅ ᐊᕿᒡᒋᒃ 
ᒪᕉᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ ᑕᕆᐅᖅ 
ᐱᖓᓲᔪᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ 
ᖃᓪᓗᑏᑦ ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᐊᕿᒡᒋᒃ ᓇᒡᒍᐊᖏᑦᑎᒍᑦ 
ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ. 

2. ᑕᕆᐅᓪᓕᓗᒍ ᐊᒻᒪᓗ ᐃᒪᖅ ᐃᑦᒥᓗᒍ. 

3. ᑎᖅᑎᑎᓗᒍ ᒣ19ᒥᓂᑦᓯᒥᑦ 2ᕠ0ᒥᓂᑦᓯᒧᑦ. 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒣ19ᒥᓂᑦᓯᒥ 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ 


ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 


ᐃᒐᐅᑎᐅᓪᓗ 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 

ᑕᐃᒪᒪᐃᓚᕐᖓᐃᓈᖅ. ` 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕈᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 20ᒥᓂᑦᓯᒥ 390ᒥᓂᑦᓯᒧᑦ. 
ᐃᒐᓂᖓ: 35ᒥᓂᑦᓯᒥᑦ 45ᒥᓂᑦᓯᓗᑦ. 


Boiled Ptarmigan 


2 skinned birds 
2 Tbsp. salt 
6 to 8 cups of water 


Cut meat along joints and place in pot of water. 
Add salt and water. 

Boil for 15 to 20 minutes. Reduce heat and simmer 
for 20 to 30 more minutes, or until tender. 


Ona 


Serving suggestion ... 

Serve as is. 

Serves 2 to 3 persons. 
Preparation time: 20 to 30 minutes 
Cooking time: 35 to 45 minutes 
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ᐅ * <P? ᓂᕿᑦᓴᕐᐳᓕᒃ Boiled Ptarmigan with Dumplings 
ᒪᕐᕉᒃ ᐊᒥᒦᖅᕐᓯᒪᔫᒃ ᐊᕿᔅᒌᒃ 2 skinned birds 
LP ¡ ᖃᓗᕋᐅᑎᐊᓘᒃ ᑕᕆᐅᖅ 8 Tbsp. salt 
ᐱᖓᓱᔪᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ 6 to 8 cups of water 
ᖃᓪᓗᑎᑦ ᐃᒪᖅ 1 cup flour 
ᖅ 5. ᑳ spc Sb 
ᐗ Be ae ᑖᓐᓄ ᕵ ᑭ ᐃᒪᖅ ⁄ Cup Or more water 
1. ᓇᑲᑎᕐᓗᒍ ᐊᕿᒡᒋᒃ ᓇᒡᒍᐊᖏᑦᑎᒍᑦ ᐃᒐᐅᑎᐅᓪᓗ 1. Cut meat along joints and place in a pot of water. 
ᐃᓗᐊᓐᓄᑦ ᑐᕐᖁᑐᕐᓗᒋᑦ. 0 ᒃ ᐃᑯ ᐤ 
2. ᑕᕆᐅᓪᓕᓗᒍ. 3. Boil for 15 to 20 minutes. Reduce heat and cook for 
ᐙ ᑎᖅᑎᑎᓗᒍ ᒣ15ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᓂᑦᓯᒧᑦ. 20 to 30 more minutes, or until tender. 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ 15ᒥᓂᑦᓯᒥ 4. Mix flour and % cup water to form a ball of dough. 
20ᒥᐨᓂᑦᓯᒧᑦ ᒥᐨᑦᑦᓯᑎᒍᓪᓘᓃᑦ Divide the dough into smaller balls and drop into pot 
ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓕᓘᓐᓃᑦ. for the last 5 minutes of cooking time. 
4. ᓂᕿᑦᓴᔭᖅ ᐃᒪᕐᓗ ᐃᖑᓚᓗᒋᑦ ᐸᑦᑕᓕᐊᕆᓗᒍ, 
ᒥᑭᔪᕐᓚᐅᓈᖅᑎᑎᓪᓗᒍ ᐃᒐᔪᒧᑦ ᑐᕐᖁᑐᕐᓗᒍ Serving suggestion ... 
5ᒥᓂᑦᓯᒧᑦ ᐃᒐᔪᐃᑦ ᖃᓚᒍᓐᓇᐃᑎᓪᓗᒋᑦ. Serve as is. 
Serves 2 to 3 persons. 
ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... Preparation time: 20 to 30 minutes 
ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. | Cooking time: 35 to 45 minutes 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕈᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 20ᒥᓂᑦᓯᒥ 390ᒥᓂᑦᓯᒧᑦ. 
ᐃᒐᓂᖓ: 356ᒥᓂᑦᓯᒥᑦ 46ᒥᓂᑦᓯᒧᑦ. 
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ᐅᖅᓱᒨᖅᓯᒪᔪᖅ ᐊᕿᒡᒋᒃ 


Fried Ptarmigan 


Lp ᖃᑦᒼᑦᑖᑦ 
ᓯᑕᒪᑦ ᓂᐅᑦ 
ᓯᑕᒪᑦ ᐃᓴᕈᐃᑦ 
ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 
× ᖃᓪᓗᑎᒃ ᐳᓐᓂᒃ 


ᓇᑲᑎᕐᓗᒋᑦ ᓂᖀᑦ. 


1. 
2. ᐊᐅᑦᑎᓗᒍ ᐳᓐᓂᒃ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ. 
3 


ᐃᒐᓗᒍ ᐅᖅᓱᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖄᖓᓐ= 
ᐸᕐᖃᓗᐊᑦᓴᕈᓐᓇᐃᑎᓪᓗᒍ ᐃᒐᔭᑎᒃ 
ᑲᔪᑭᕐᖏᓂᖏᓐᓂ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 
ᐸᑎᓯᒼ ᐃᓗᐃᒃᑲᐃᑦ ᐅᕝᕙᓘᓐᓃᑦ ᐃᓚᓯᒪᔪᑦ 
ᐊᒻᒪᓗ ᓄᓇᔭᐃᑦ. ` 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕈᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. 


ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 20ᒥᓂᑦᓯᒥᑦ 90ᒥᓂᑦᓯᒧᑦ. 


ᐃᒐᓂᖓ: 20ᒥᓂᑦᓯᒥᑦ 390ᒥᓂᑦᓯᒧᑦ. 


2 ptarmigan breasts 
4 legs 

4 wings 

1 onion 

¥% Cup lard 


1. Cut meat up along the joints. 
2. Melt and heat lard in frying pan on stove. 
2. Fry on medium heat until nice and brown. 


Serving suggestion ... 

Whole baked or mashed potatoes, and vegetables. 
Serves 2 to 3 persons. 

Preparation time: 20 to 30 minutes 

Cooking time: 20 to 30 minutes 
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% 


ᐊᑐᐃᓪᓚᖅ ᐅᑭᐅᒥ, BASU 


Polar Bear 


Available in Winter, Early Spring 


ᐳᓪᔪᖅ ᓇᓄᖅ 


ᐊᑕᐅᓯᖅ ᓇᑉᐸᓗ ᐅᖁᒪ_ᓗᐃᓐᓂᖅ ᓂᕿᒃ 
ᓇᑉᐸᓗ ᐅᖁᒪᐃᓐᓂᖅ ᐅᖅᓱᖅ 

ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ 
ᐱᖓᓱᔪᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ 
ᖃᓪᓗᑎᒃ. ᐃᒪᓚᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᓂᕿᒃ ᐅᖅᓱᓗ ᐃᒐᐅᑎᐅᓪᓗ 
ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. 

2. ᑕᕆᐅᓪᓕᓗᒍ. 

3. ᑎᖅᑎᑎᓗᒍ ᒣ159ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ. 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒣᒉ0ᒥᓂᑦᓯᒥ 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ 


ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 

ᑕᐃᒪᒪᐃᓚᕐᖓᐃᓈᖅ. ` 

ᓂᕆᔭᐅᒍᓪᓚᑐᑦ ᒪᕐᕈᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 5ᒥᓂᑦᓯᒥ. 

ᐃᒐᓂᖓ: 40ᒥᓂᑦᓯᒥᑦ 49ᒥᓂᑦᓯᒧᑦ 


ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 


ᓇᓄᖅ. ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᓴᓂᑭᓗᐊᒥ ᓴᓇᐅᒐᖅᑏᑦ 
Polar bear. Photo credit: Soapstone Artists of Sanikiluaq 


Boiled Polar Bear 


1% lbs. meat 

VY Ib. fat 

3 Tbsp. salt 

6 to 8 cups of water 


1. Cut meat and fat and place in a pot of water. 

2. Add salt. 

3. Boil for 15 to 20 minutes. Reduce heat and simmer 
for 20 to 30 more minutes, or until tender. 


Serving suggestion ... 

Serve as is. 

Serves 2 to 3 persons. 

Preparation time: 5 minutes 

Cooking time: 40 to 45 minutes or until tender 
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=ᓋ=_ ᓗ 
Boiled goose meat. Photo credit: Mina Appaqaq 


ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅᖅ ᒪᐃᓇ ᐊᐸᕐᖃᖅ 
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ᕐᓕᒃ/ᕼᖕ.)ᖅ 
ᐊᑐᐃᓐᓇᖅ ᐅᐱᒥ, ᐊᐅᔭᒥ, ᐅᑭᐊᑦᓴᒥ 


Canada Goose/ Snow Goose 
Available in Spring, Summer, Early Fall 


ᐆᔪᖅ ᓂᕐᓕᒃ 


Boiled Goose 


ᐊᑕᐅᓯᖅ ᐃᕆᑕᕐᓯᒪᔪᖅ ᓂᕐᓕᒃ 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ 
ᓯᑕᒪᒧᐅᔪᖕᖏᒐᖅᑐᓂᑦ ` 

ᓯᑕᒪᐅᔪᖅᑐᓄᑦ ᖃᓪᓗᑏᑦ ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᓂᕐᓕᒃ ᓚᒡᒍᐊᖏᑎᒍᑦᐃᒐᐅᑎᐅᓪᓗ 
ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. 

2. ᑕᕆᐅᓪᓕᓗᒍ. 

3. ᑎᖅᑎᑎᓗᒍ 29ᒥᓂᑦᓯᒥᑦ 3ᖁ0ᒥᓂᑦᓯᒧᑦ. 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒣ16ᒥᓂᑦᓯᒥ 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... ` 
ᐃᖅᓲᔭᒥᑦ ᒥᓲᑦᑕᓗᑎᒃ ᐆᓇᖅᑐᖓᓐᓄᑦ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓲᔪᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. 


ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 50ᒥᓂᑦᓯᒥ 60 ᒥᓂᑦᓯᒧᑦ 


ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᖅᑕᐅᓀᑦ 
ᐊᑦᔨᒋᕐᖃᔭᑦᔭᖏᑦᑐᑦ 10ᒥ ᓂᑦᓯᒥᑦ- 
20ᒥᓂᑦᓯᒧᑦ ᓇᑲᑎᕐᓗᒍ. 

ᐃᒐᓂᖓ: 399ᒥᓂᑦᓯᒥᑦ 45ᒥ ᓂᑦᓯᒧᑦ. 


1 plucked goose 
3 Tbsp. salt 
7 to 8 cups of water 


1. Cut goose along joints and place in a pot of water. 

2. Add salt. 

3. Boil for 25 to 30 minutes. Reduce heat and simmer 
for another 15 to 20 minutes. 


Serving suggestion ... 

With coil of bannock for dipping (see recipe p. 133). 
Serves 6 persons. 

Preparation time: 50 to 60 minutes 

Plucking time will vary, depending on season. 
Cutting time: 15 to 20 minutes 

Cooking time: 35 to 45 minutes 
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ᐅᐠ ᓂ ᓕᒃ er ae Boiled Goose with Dumplings 
ᐊᑕᐅᓯᖅ ᐃᕆᑕᖅᓯᒪᔪᖅ ᓂᕐᓕᒃ 1 plucked goose 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ 3 Tbsp. salt 
ᓯᑕᒪᐅᔪᖏᒐᖅᑐᓂᑦ _ 7 to 8 cups of water 
ᓯᑕᒪᐅᔪᖅᑐᓄᑦ ᖃᓪᓗᑏᑦ ᐃᒪᖅ 2 cups flour 
ᒪᕈᒃ ᖃᓪᓗᑎᒃ oc PAZ 
113% ot ᐃᒪᖅ 1/3 cup water 
1. ᓇᑲᑎᕐᓗᒍ ᓂᕐᓕᒃ ᓇᒡᒍᐊᖏᑎᒍᑦ ᐃᒐᐅᑎᐅᓪᓗ 1. Cut goose along joints and place in a pot of water. 
ee ISS Re ᐱᒻ 2. Add salt. 
ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. ` ` 3 
2. ᑕᕆᐅᓪᓕᓗᒍ. 3. Boil 25 to 30 minutes. Reduce heat and simmer for 
5. ᑎᖅᑎᑎᓗᒍ 25ᒥᐨᓂᑦᓯᒥᑦ 90ᒥᐨᓂᑦᓯᓗᑦ. another 15 to 20 minutes. ᔆ 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ 15ᒥᓂᑦᓯᒥᐨ 4. Mix flour and 1/3 cup water to form a ball. Divide 
20ᒥᐨᓂᑦᓯᒧᑦ ᒥᐨᑦᓯᑎᒍᓪᓘᓃᑦ. dough into mini balls and drop into pot for the last 5 
4. ᓂᕿᑦᓴᔭᖅ ᐃᒪᕐᓗ ᐃᖑᓚᓗᒋᑦ ᐸᑦᑕᓕᐊᕆᓗᒍ, minutes of cooking time. 
ᒥᑭᔪᕐᓚᐅᓈᖅᑎᑎᓪᓗᒍ ᐃᒐᔪᒧᑦ ᑐᖁᑐᕐᓗᒍ 
5ᒥᓂᑦᓯᒧᑦ ᐃᒐᔪᐃᑦ ᖃᓚᒍᓐᓇᐃᑎᓪᓗᒋᑦ. Serving suggestion ... 
Serve as is. 
ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... Serves 6 persons. 
ᑕᐃᒪᒐᐃᓚᕐᖓᐃᓈᖅ. ` Preparation time: 50 to 60 minutes 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. Plucking time will vary, depending on season. 


ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 50ᒥᓂᑦᓯᒥ 60 
ᒥᓂᑦᓯᒧᑦ ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᖅᑕᐅᔪᑦ 
ᐊᑦᔨᒌᕐᖃᔭᑦᔭᖏᑦᑐᑦ ᒉ5ᒥᓂᑦᓯᒥᑦ- 
20ᒥᓂᑦᓯᒧᑦ ᓇᑲᑎᕐᓗᒍ, 2ᒥᓂᑦᓯᒥ 
ᐃᖑᓚᓗᒍ. 
ᐃᒐᓂᖓ: 


359ᒥᓂᑦᓯᒥᑦ 49ᒥᓂᑦᓯᓗᑦ. 


Cutting time: 15 to 20 minutes 
Mixing time: 2 minutes 
Cooking time: 35 to 45 minutes 
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ᓂᕐᓕᒃ ᐅᔪᖅ ᓄᓇᔭᓕᒃ 


Boiled Goose with Vegetables 


ᐊᑕᐅᓯᖅ ᐃᕆᑕᖅᓯᒪᔪᖅ ᓂᕐᓕᒃ 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ 
ᑕᓪᓕᒪᐃᑦ ᐸᑏᓰᑦ 

ᑕᓪᓕᒪᐃᑦ ᐅᑲᓕᐅᑉ ᓂᕿᒋᑦ 
ᓯᑕᒪᖖᐅᔪᕐᖏᖅᑐᓂᑦ 
ᓯᑕᒪᐅᔪᖅᑐᓄᑦ ᖃᓪᓗᑏᑦ ᐃᒪᖅ 
ᐃᕐᓯᕕᐅᑉ ᓇᑉᐸᖓ ᓴᑉᐱᑭᐊᑎ 


1. ᓇᑲᑎᕐᓗᒍ ᓂᕐᓕᒃ ᓇᒡᒍᐊᖏᑎᒍᑦ. ᐃᒐᐅᑎᐅᓪᓗ 


ᐃᓗᐊᓐᓄᑦ ᑐᕐᖁᑐᕐᓗᒋᑦ. 


ᑐᕐᖁᓗᒋᓪᓗ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ. 
ᑕᕆᐅᓪᓕᓗᒍ. 


Po ᔓ 


20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. 


ᓇᑲᑎᕐᓗᒋᑦ ᐸᑏᓰᑦ ᐊᒻᒪᓗ ᐅᑲᓕᐅᑉ 


ᑎᖅᑎᑎᓗᒍ 259ᒥᓂᑦᓯᒥᑦ 390ᒥᓂᑦᓯᒧᑦ. 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒉ9ᒥᓂᑦᓯᒥ 


ᓂᕿᖏᑦ, 


5. ᐃᓕᓗᒋᑦ ᓴᑉᐱᑭᐊᑏᑦ ᐸᕐᖃᑭᓪᓕᒋᐊᕐᖏᓂᖓᓂ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... ` 
ᐃᖅᓱᔭᒧᑦ ᒥᓱᑦᑕᓗᑎᒃ ᐅᓇᖅᑐᖓᓐᓄᑦ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 50ᒥᓂᑦᓯᒥ 60 
ᒥᓂᑦᓯᒧᑦ ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᕐᑕᐅᔪᑦ 
ᐊᑦᔨᒋᕐᖃᔭᑦᔭᖏᑦᑐᑦ ᒉ16ᒥᓂᑦᓯᒥᑦ- 
20ᒥᐨᓂᑦᓯᒧᑦ ᓇᑲᑎᕐᓗᒍ. 

ᐃᒐᓂᖓ: 399ᒥᓂᑦᓯᒥᑦ 46ᒥᓂᑦᓯᒧᑦ. 


1 plucked goose 

3 Tbsp. salt 

5 potatoes 

5 carrots 

7 to 8 cups of water 

% pkg. of spaghetti-type noodles 


Cut goose along joints and place in a pot. 

Cut potatoes and carrots, and add to pot. 

Add salt. 

Boil for 25 to 30 minutes. Reduce heat and simmer 
for another 15 to 20 minutes. 

5. Add noodles just before reducing heat. 


ONS 


Serving suggestion ... 

With coil of bannock for dipping (see recipe p. 133). 
Serves 6 persons. 

Preparation time: 50 to 60 minutes 

Plucking time will vary, depending on season. 
Cutting time: 15 to 20 minutes 

Cooking time: 35 to 45 minutes 
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ᐸᓂᐅᑉᕚᒧᑦ ᐃᒐᓯᒪᔪᖅ ᓂᕐᓕᒃ 


Fried Goose 


ᒪᕐᕉᒃ ᓂᕐᓕᐅᑉ ᓂᐅᖏᑦ 
ᑭᐊᓯᖓᑕ ᓂᕿᖓ ¡ 
ᑲᕐᖓᓕᑦᑎᒐᖅ ᐅᐊᕈᑎᒃ (Adis 


× ᐳᓐᓂᒃ 

1. ᓇᑲᑎᕐᓗᒍ ᓂᕿᒃ ᖃᓄᐃᓪᓗᐊᑐᑐᐃᓐᓚᓄᑦ. 

2. ᑲᕐᖓᓕᑦᑎᕕᒋᓗᒍ (ᐃᐊᔪᒪᑦ) ᒧᑦ. 

3. ᐊᐅᑦᑎᓗᒍ ᐳᓐᓂᒃ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ. 

4. ᐃᒐᓗᒍ ᐅᖅᓱᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖃᖓᓐᓂ 
ᐸᖃᓗᐊᑦᓴᕈᓐᓇᐃᑎᓪᓗᒍ ᐃᒐᔭᑎᒃ 
ᑲᔪᑭᕐᖏᓂᖏᓐᓂ. 

ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ....... 


ᐃᕐᕿᐅᔭᖅ, ᓄᓇᔭᐃᑦ 


ᓂᓚᔭᐅᕗᒍᕐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓕᓐᓄᑦ, 


ᐊᑐᐃᓪᓇᕈᑦᑎᑕᐅᓂᖓ: 8ᒥᓂᑦᓯᒥ. 
ᒣ0ᒥᓂᑦᓯᒧᑦ, 
ᐃᒐᓂᖓ: 160 eS S 20ᒥᓂᑦᓯᒧᑦ. 


ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᓪᑕᓐ ᐳᔨᒪᓐ. 
Photo credit: Milton Freeman 


2 goose legs 

Breast meat 

Seasoning spice (e.g., Aromat) 
⁄ Cup lard 


1. Cut meat into pieces, any size. 

2. Sprinkle with seasoning spice or Aromat. 

3. Melt and heat lard in frying pan. 

4. Fry meat pieces on medium heat until brown. 


Serving suggestion ... 

Rice and vegetables. 

Serves 3 to 4 persons. 
Preparation time: 8 to 10 minutes 
Cooking time: 15 to 20 minutes 


ᓂᕐᓕᒃ ᑭᐊᑦᓴᐅᑎᐅᑉ 
ᐃᒐᓯᒪᔪᖅ 


ᐃᓗᐊᓐᓂ 


Goose Oven Roast 


ᐊᑕᐅᓯᖅ ᐃᕆᑕᖅᓯᒪᔪᖅ ᓂᕐᓕᒃ 
ᑕᓪᓕᒪᐃᑦ ᐸᑏᓰᑦ 

PCLAS ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ 
ᐃᒐᔪᖅ ᐃᓱᒪᐃᓐᓇᕿᔪᖅ 
ᐃᓗᒥᐅᑕᕆᒍᒪᔭᕐᒥᓂᑦ 
ᐊᑕᐅᓯᖅ ᐃᓗᐃᑦᑐᖅ ᑰᒃᑰᓯᕕᓂᖅ 


ᓇᑲᑎᕐᓗᒍ ᓂᕐᓕᐅᑉ ᖃᑖᖓ. 
ᐃᓗᒥᐅᑦᓯᑐᕐᓗᒍ ᐃᓗᒥᐅᑕᑦᓴᔭᒥᑦ. 
ᐃᒐᐅᑎᐅᓪᓗ ᐃᓗᐊᓐᓄᑦ ᑐᖁᓗᒍᑦ. 
ᓇᑲᑎᕐᓗᒋᑦ ᐸᑏᓰᑦ ᐊᒻᒪᓗ ᐅᑲᓕᐅᑉ 


ᐃᒐᓗᒍ ᑭᐊᑦᓴᐅᑎᐅᑉ ᐃᓗᐊᓐᓂ ᐃᑲᐅᕐᓂᓂᑦ 
ᐱᖓᓱᓂᑦ ᓇᑉᐸᒥᓪᓗ ᓯᑕᒪᓂᓪᓘᓃᑦ. 
ᑰᑰᓯᕕᓃᑦ ᖄᖓᓐᓄᑦ ᐃᓕᓗᒋᑦ ᐃᒐᔪᖅ 
ᖃᓚᑐᐊᖅᐸᑦ. 


ᙈ: OF ON 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 
ᐸᑎᓯᒃ ᐃᖑᓚᓯᒪᔪᖅ ᕈᒍᑎᐅᔭᐃᓪᓗ ᐊᒻᒪᓗ 
ᑯᔭᐃᕕ. ¡ 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 50ᒥᓂᑦᓯᒥ 60 
ᒥᓂᑦᓯᒧᑦ ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᖅᑕᐅᔪᑦ 
ᐊᑦᔨᒌᕐᖃᔭᑦᔭᖏᑦᑐᑦ. ᐃᒥᓂᑦᓯᒥᑦ abso. 
ᐃᒐᓂᖓ: ᐱᖓᓱᓂᑦ ᓇᑉᐸᒥᓪᓗ ᐃᑲᐅᕐᓂᓂᑦ 
ᓯᑕᒪᓂᓪᓘᓃ. 


ᓂᕿᖏᑦ, ᑐᕐᖁᓗᒋᓪᓗ ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ. 


1 plucked goose 


5 potatoes 

4 carrots 

Choice of stuffing (or use recipe p. 135) 

1 pkg. bacon 

1. Make a cut along breast. 

2. Stuff with choice of stuffing. 

3. Place stuffed goose into roaster. 

4. Cut potatoes and carrots; add to roaster. 

5. Roast for 3% to 4 hours. 

6. Cover everything with bacon strips once the goose 


is done, and continue roasting until bacon is cooked. 


Serving suggestion ... 

Mashed potatoes, corn, and gravy. 

Serves 6 persons. 

Preparation time: 50 to 60 minutes 

Plucking time will vary, depending on season. 
Cutting time: 5 minutes 

Cooking time: 3% to 4 hours 
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ᓂᕐᓕᒃ ᐹᓈᓯᕐᓯᒪᔪᖅ 


Open Fire Roast Goose 


ᐊᑕᐅᓯᖅ ᐃᕆᑕᕐᓯᒪᔪᖅ ᓂᕐᓕᒃ 


1. ᓇᑲᑎᕐᓗᒍ ᓂᕐᓕᐅᑉ ᖃᑖᖓ ᓂᐅᖏᓪᓗ 
ᐃᓴᕈᖏᓪᓗ. ¡ 

2. ᐃᑯᐊᓚᑦᓯᐅᑉ ᖄᖓᓐᓅᓗᒍ ᒪᑉᑉᐱᖃᑦᑕᓗᒍ. 

3. ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓚᑐᑦ...... 

ᓂᕿᑦᓴᔭᖅ ᐊᒻᒪᓗ ᑎᒃ 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᔪᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 50ᒥᓂᑦᓯᒥ 60 
ᒥᓂᑦᓯᒧᑦ ᐃᕆᑕᕐᓗᒍ, ᐃᕆᑕᖅᑕᐅᔪᑦ 
ᐊᑦᔨᒋᕐᖃᔭᑦᔭᖏᑦᑐᑦ. 5ᒥᓂᑦᓯᒥᑦ ᓇᑲᑎᕐᓗᒍ. 
ᐃᒐᓂᖓ: ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓅᕕᑦ. 


5-=23- 
be ᐊᑦᔨᓕᐅᖅᑕᐅᔪ 


4(- \- 5. 
CCI Archives 


1 plucked goose 


1. Make cuts along breasts, legs, and wings. 
2. Place goose over fire to roast, turning often. 
3. Roast to your liking. 


Serving suggestion ... 

Tea and bannock (see recipe p. 133) 

Serves 6 persons. 

Preparation time: 50 to 60 minutes 

Plucking time will vary, depending on season. 
Cutting time: 5 minutes 

Cooking time: Roast to liking 


a 
Snow Goose. Photo credit: CCI Archiv 
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ᐊᓘᒪᓇᒻᒧᑦ 


ᐃᒐᓯᒪᓗᔪᖅ ᓂᕐᓕᒃ 


(ᐃᑯᐊᓚᑦᓯᒧᑦ) 


ᐊᑕᐅᓯᖅ 


ᒪᕉᒃ ᐱᖓᓱᓪᓘᓃᑦ 


ᓯᑕᒪᐃᑦ 
ᐊᑕᐅᓯᖅ 
ᐊᑕᐅᓯᖅ 
ᐊᑕᐅᓯᖅ 


1 ᓇᑲᑎᕐᓗᒍ ᓂᕿᒃ 
2. ᓇᑲᑎᕐᓗᒋᑦ 
3. ᓇᑲᑎᕐᓗᒋᑦ 
4. ᓇᑲᑎᕐᓗᒋᑦ 
5. ᓇᑲᑎᕐᓗᒋᑦ 
6. ᐴᑦᓴᔭᐅᑉ 

ᐅᐊᕈᑎᖃᖅᑎᓗᒋᑦ 
7. ᐊᓘᒪᓇᒻ 
8 ᐃᓘᓐᓇᓕᒪᑎᒃ 

ᐃᓗᐊᓐᓄᑦ 
9. ᐃᒐᓗᒍ ᐃᑯᐊᓚᑦᒥᐅᑉ 
20ᒥᓂᑦᓯᒧᑦ 


ᓂᕐᓕᒃ 


ᐅᑲᓕᐅᑉ 


ᐃᓗᐃᑦᑐᖅ 
ᓂᕿᖏᑦ 
ᐸᑏᓰᑦ ¡ 
ᐃᓗᐃᑦᑐᖅ ᐅᓲᔭᐃᑦ 
ᐃᓗᐃᑦᑐᖅ ᑰᒃᑰᓯᕕᓂᖅ 
ᐅᐊᓂᖅ ᓲᑉᐸᓴᔭᖅ 


ᒥᑭᔪᓚᐅᓈᖅᑎᑎᓗᒋᑦ. 
ᐅᑲᓕᐅᑉ ᓂᕿᖏᑦ. 
ᐸᑎᒣᓯᑦ. 

ᐅᓱᔭᐃᑦ. 

ᑯᒃᑯᓯᕕᓃᑦ. ` 

ᐃᓗᐊᓐᓂ ᓱᑉᐸᓴᔭᒥᑦ 
ᐃᖑᓚᒃᑭᑦ. 
ᐸᑕᓕᕐᓗᒍ ᕿᓪᓚᕆᓐᓂᓴᖓ. 
 ᑐᕐᖁᓗᒋᑦ ᐊᓘᒪᓇᐅᑉ 
ᓗᑐᖅᑐᓯᐊᑦᓗᒍᓗ; 
ᖃᖓᓐᓂ, 


ᒪᒧᒥᖃᑦᑕᓗᒍ. 


15ᒥᓂᑦᓯᒥ 


ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ...... 
ᑕᐃᒪᐃᓚᕐᖓᐃᓐᓈᖅ. 


ᓂᕆᔭᐅᒍᓐᓇᑐᑦ 


ᐃᓄᓐᓄᑦ . 


ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 
ᐃᒐᓂᖓ: 390ᒥᓂᑦᓯᒥᑦ 


ᐱᖓᓲᔪᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ 


ᒣ5ᒥᓂᑦᓯᒥᑦ-20ᒥᓂᑦᓯᒧᑦ 
ᐃ0ᒥᓂᑦᓯᒧᑦ 


Foil Roasted Goose on Open Fire 


1 whole goose 

2 to 3 carrots 

4 potatoes 

1 pkg. hot dogs 

1 pkg. bacon 

1 pkg. onion soup mix 


Cut meat into cubes. 

Dice carrots. 

Dice potatoes. 

Dice hotdogs. 

Cut bacon. 

Turn everything in onion soup mix. 
Spread butter on bright side of foil. 

Place all ingredients in foil and seal tightly. 


ᔕ Sr. ON ᓥ 


Serving suggestion ... 

Serve as is. 

Serves 6 to 8 persons. 
Preparation time: 15 to 20 minutes 
Cooking time: 30 to 40 minutes 
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Cook on open fire, 15 to 20 minutes each side. 


ᕐᓴᖅᓴᐅᖅ 
ᐊᑐᐃᓐᓇᖅ ᐅᐱᖔᒥ 


Red-Throated Loon 


Available in Spring 


ᐆᔪᖅ ᖃᖅᓴᐅᖅ 


Boiled Red-Throated Loon 


ᒪᕐᕉᒃ ᐊᒦᖅᓯᒪᔪᖅ ᖃᖅᓴᐅᑦ 

ᒪᕐᕉᒃ ᖃᓗᕋᐅᑎᐊᓘᒃ ᑕᕆᐅᖅ 
ᐱᖓᓲᔪᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ 
ᖃᓪᓗᑏᑦ ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᐊᕿᒡᒋᒃ ᓇᒡᒍᐊᕐᖏᑦᑎᒍᑦ ᐃᒐᐅᑎᐅᓪᓗ 


ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. 

2. ᑕᕆᐅᓪᓕᓗᒍ. 

3. ᑎᖅᑎᑎᓗᒍ 18 eS S 20ᒥᓂᑦᓯᓗᑦ. 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒣ16ᒥᓂᑦᓯᒥ 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ 


ᐊᕿᓪᓕᖏᓐᓂᖏᓐᓂᓘᓐᓃᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 

ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 20ᒥ ᓂᑦᓯᒥ 30ᒥᓂᑦᓯᒧᑦ. 
ᐃᒐᓂᖓ: 380 6ST 4ᑲ9ᒥᓂᑦᓯᓗᑦ. 


2 skinned birds 
2 Tbsp. salt 
6 to 8 cups of water 


1. Cut meat along joints and place in pot of water. 

2. Add salt. 

3. Boil for 15 to 20 minutes. Reduce heat and simmer 
for another 20 to 30 minutes, or until tender. 


Serving suggestion ... 

Serve as is. 

Serves 3 to 4 persons. 
Preparation time: 20 to 30 minutes 
Cooking time: 35 to 45 minutes 
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ᐸ<ᓈᓯᖅᓯᒪᔪᖅ ᖃᖅᓴᐅᖅ Open Fire Red-Throated Loon Roast 


ᐊᑕᐅᓯᖅ ᐊᒦᖅᓯᒪᓚᔪᖅ ᖃᖅᓴᐅᖅ 1 skinned loon 
1. ᓇᑲᑎᕐᓗᒍ ᑦ 54 4 1. Make cuts along joints. 
2. ᐃᓕᓗᒍᑦ ᐃᑯᐊᓚᓗᑦ. 2. Place on fire. 


3. ᐃᒐᓗᒍ ᖁᑉᐸᕇᒃ ᐸᐅᒐᓛᑦᓯᐊᓗᒍ. 3. Cook until almost burnt on both sides. 
ᓐ Cc 

ᐅᐊᕈᑎᐅᒍᓐᓇᑐ scene ᔣ Serving suggestion ... 

Adsl or’ Del een ad Calc al Serve by the campfire with a touch of salt 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕈᓂᑦ ᐱᖓᓱᓄᑦ ᐃᓅᓐᓄᑦ. y ᑭ ᐝ 


ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 10ᒥᓂᑦᓯᒥ. Serves 2 to 3 persons. 
ᐃᒐᓂᖓ: ᐹᓈᓯᕐᓗᒍ ᓈᒻᒪᒋᔭᕐᓂᐅᕕᑦ. Preparation time: 10 minutes 
] Cooking time: Roast to your liking 


ᐊᑦᔨᕗᓕᐅᖅᑕᐅᔪᕕᓂᖅ: CCI Archives 
Photo credit: CCI Archives 


-125- 


CAPS ᒪᓐᓂᖏᑦ. 
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ᓐ. ᑕ 


ᐊᑐᐃᓐᓇᖅ ᐅᐱᕐᖔᒥ: ᓂᕐᓕᒃ, ᑕᑲᑕᑭᐊᖅ, ᒥᑎᖅ, 
ᐱᑦᓯᐅᓛᖅ, ᓇᐅᔭᖅ 


Eqaqs 


Available in Spring: Canada Goose, Arctic Tern, Eider 
Duck, Guillemot, Sea Gull 


ᒪᓚᓕᑦᓱᐊᒐᖅᑕᓕᒃ ᒪᓐᓐᓂᒃ 


Omelets 


ᓯᑕᒪᐃᑦ ᒪᓐᓃᑦ 
ᖃᓪᓗᑎᐅᑉ ᓇᑉᐸᖓ ᒪᓕᑦᓱᐊᒐᐃᑦ 


1. ᐃᖑᓚᓗᒋᑦ ᒪᓐᓃᑦ ᐊᒻᒪᓗ ᒪᓕᑦᓱᐊᒐᐃᑦ. 
2. ᐃᒐᓗᒋᑦ ᐸᓂᐅᑉᐸᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖃᖓᓐᓂ 
“ob ?7ᒥᒼᑎᓗᒍ 2ᒥᓂᑦᓯᒥ . 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 
ᖃᓪ ᐊᒻᒪᓗ ᐸᑎᓯᑦ ᒥᑭᔪᕐᓚᐅᓪ. 
ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᒪᕐᕈᓄᑦ ᐃᓅᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 2ᒥᓂᑦᓯᒥ. 
ᐃᒐᓂᖓ: ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓂᐅᕕᑦ. 


4 Eggs 
⁄ Cup sea-beach sandworts 


1. Mix eggs and sea-beach sandworts in a bowl. 
2. Fry mixture at medium heat for about 2 minutes. 


Serving suggestion ... 

Serve with ham and hashbrowns. 
Serves 2 persons. 

Preparation time: 2 minutes 
Cooking time: Fry to your liking 
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ᐅᖅ lo 


ᒪᕐ ᒪᓐᓃᒃ 


Loe 


1. ᐃᒐᓗᒋᑦ ᐸᓂᐅᑉᐹᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖄᖓᓐᓂ 
ᐸᕐᖄᓂᖓ 7ᒦᑦᑎᓗᒍ 2ᒥᓂᑦᓯᒥ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 
ᑰᑰᓯᕕᓂᖅ ᐅᕝᕙᓘᓐᓃᑦ 


ᐅᓲᔭᖅ ᐅᓪᓚᑭᒥᑕᓪᓴᔭ. 


ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐊᑕᐅᓯᕐᒧᑦ ᐃᓄᒻᓗᑦ. 


ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 


ᒉᒥᓂᑦᓯᒥ. 


ᐃᒐᓂᖓ: ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓂᐅᕕᑦ. 


ᐃᒐᓯᒪᔪᖅ ᒪᓐᓂᒃ 


ᖃᓄᐃᑦᑐᑐᐃᓐᓇᐃᑦ ᒪᓐᓃᑦ 


ᐃᒪᖅ 


1. ᐃᒐᐅᑎᐅᑉ ᐃᓗᐊᓐᓄᑦ ᑐᕐᖁᑐᕐᓗᒋᑦ. 
2. ᑎᖅᑎᑎᓗᒍ 5ᒥᓂᑦᓯᒥᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ...... 
ᑕᐃᒪᐃᓚᕐᔅᖓᐃᓈᖅ. 

ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 
ᐃᒐᓂᖓ: 5ᒥᓂᑦᓯᒥᑦ. 


2ᒥᓂᑦᓯᒥ. 


Fried Eggs 
2 Eggs 
1. Fry eggs at medium heat for about 2 minutes. 


Serving suggestion ... 

Serve with bacon or sausages. 
Serves 1 person. 

Preparation time: 1 minute 
Cooking time: Fry to your liking 


Boiled Eggs 


Any number of eggs 
Enough water to cover eggs 


1. Place eggs in pot of water. 
2. Boil for 5 minutes or less. 


Serving suggestion . 
Serve as is. 

Preparation time: 2 minutes 
Cooking time: 5 minutes 
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ᐃᖑᓚᓯᒪᓚᔪᖅ ᒪᓐᓂᒃ Scrambled Eggs 


ᓯᑕᒪᐃᑦ ᒪᓐᓃᑦ 4 Eggs 


1. ᐃᖑᓚᓗᒋᑦ ᒪᓐᓃᑦ. 8 148 1. Mix eggs in a bowl to scramble. 
2. ᐃᒐᓗᒋᑦ ᐸᓂᐅᑉᐸᒧᑦ ᑭᐊᑦᓴᐅᑎᐅᑉ ᖃᖓᓐᓂ 2. Fry at medium heat for about 2 minutes. 
ᐸᕐᖃᓂᖓ A Nod 2ᒥᓂᑦᓯᒥ. 
$ Serving suggestion ... 

ᐅᐊᕈᑎᐅᒍ ᓇᑐᑦ...... Serve with ham and hash browns. 
ᑲᒻ ᐊᒻᒪᓗ <ᑎᓯᒼ ᐃᖑᓚᖃᑦᑕᓗᒋᑦ. Serves 2 persons 

ᓐ ᒼ ᕐᕉ ᕄᒼ 22 ᓗᑕ ᓮ 
ᓬ LA ral ᑉ Pos! ᓯᒥᐨ_ Preparation time: 2 minutes 
ᐃᒐᓂᖓ: ᐃᒐᓗᒍ ᓈᒻᒪᒋᔭᕐᓂᐅᕕᑦ. Cooking time: Fry to your liking 


ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᓪᑕᓐ ᐳᔨᒪᓐ. 
Photo credit: Milton Freeman 
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ᐱᒼᓪᓯᐅᓛ 


ᐊᑐᐃᓐᓇᖅ ᐅᐱᕐᖔᒥ, ᐊᐅᔭᒥ 


Guillemot 


Available in Spring, Summer 


ᐆᔪᖅ ᐱᑦᓯᐅᓛᓛᕋᖅ 


Boiled Young Guillemot 


ᑕᓪᓕᒪᑦ ᐊᒥᒦᕐᓯᒪᔪᑦ ᐱᑦᓯᐅᓛᓛᕋᐃᑦ 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ 
ᓯᑕᒪᖖᐅᔪᖕᖏᒐᖅᑐᓂᑦ ᓯᑕᒪᐅᔪᖅᑐᓄᑦ 
ᖃᓪᓗᑎᒼᑦ ᐃᒪᖅ 


1. ᐃᓗᐃᑦᑑᑎᓪᓗᒋᑦ ᐱᑦᓯᐅᓛᓛᕋᐃᑦ ᐃᒐᐅᑎᐅᓪᓗ 
ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. 

2. ᑕᕆᐅᓪᓕᓗᒍ. 

3. ᑎᖅᑎᑎᓗᒍ ᒣ16ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ. 
ᐸᕐᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒣᒉ9ᒥᓂᑦᓯᒥ 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. 


ᐅᐊᕈᑎᐅᒍᓐᓇᓚᑐᑦ...... 

ᑕᐃᒪᐃᓚᕐᖓᐃᓈᖅ. ` 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓲᔪᖅᑐᓂᑦ 
ᓯᑕᒪᐅᔪᕐᖏᒐᖅᑐᓄᑦ ᐃᓄᓐᓄᑦ. 
ᐊᑐᐃᓐᓇᕈᑦᑎᑕᐅᓂᖓ: 16ᒥᓂᑦᓯᒥ 20ᒥᓂᑦᓯᒧᑦ. 
ᐃᒐᓂᖓ: 30ᒥᓂᑦᓯᒥᑦ 40ᒥᓂᑦᓯᒧᑦ. 


5 skinned ducks 
3 Tbsp. salt 
7 to 8 cups of water 


Place whole ducks in pot of water. 

Add salt. 

Boil at high heat for 15 to 20 minutes. Reduce heat 
and simmer for 15 to 20 more minutes. 


oN. 


Serving suggestion ... 

Serve as is. 

Serves 6 to 7 persons. 
Preparation time: 15 to 20 minutes 
Cooking time: 30 to 40 minutes 
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ᐅᔪᖅ ree 


Boiled Guillemot 


ᒪᕉᒃ ᐊᒦᕐᓯᒪᔫᒃ ᐱᑦᓯᐅᓛᒃ 
ᐱᖓᓱᑦ ᖃᓗᕋᐅᑎᐊᓗᒃ ᑕᕆᐅᖅ ` 
ᑕᓪᓕᒪᓂᑦ ᐱᖓᓲᔪᖅᑐᓄᑦ ᖃᓪᓗᑏᑦ ᐃᒪᖅ 


1. ᓇᑲᑎᕐᓗᒍ ᐱᑦᓯᐅᓛᒃ ᓇᒡᒍᐊᖏᑦᑎᒍᑦ 


ᐃᒐᐅᑎᐅᓪᓗ ᐃᓗᐊᓐᓄᑦ ᑐᖁᑐᕐᓗᒋᑦ ᐃᒻᒥᓗᒍ. 

2. ᑕᕆᐅᓪᓕᓗᒍ. 

3. ᑎᖅᑎᑎᓗᒍ ᒣ15ᒥᓂᑦᓯᒥᑦ 20ᒥᓂᑦᓯᒧᑦ. 
ᐸᖃᑭᓪᓕᒋᐊᕐᓗᒍ ᐃᒐᑎᓗᒍ ᒣᒉ9ᒥᓂᑦᓯᒥ 
20ᒥᓂᑦᓯᒧᑦ ᒥᑦᓯᑎᒍᓪᓘᓃᑦ. 

ᐅᐊᕈᑎᐅᒍᓐᓇᑐᑦ....... 

CAL Ac **LAa*. 

ᓂᕆᔭᐅᒍᓐᓇᑐᑦ ᐱᖓᓱᓂᑦ ᓯᑕᒪᓄᑦ ᐃᓄᓐᓄᑦ. 

ᐊᑐᐃᓐᓚᕈᑦᑎᑕᐅᓂᖓ: 15ᒥᓂᑦᓯᒥ 20ᒥᓂᑦᓯᒧᑦ 

5ᒥᓂᑦᓯᒥᑦ ᓇᑲᑎᕐᓗᒍ. 


ᐃᒐᓂᖓ: 390ᒥᓂᑦᓯᒥᑦ 40ᒥᓂᑦᓯᒧᑦ. 


2 skinned ducks 
3 Tbsp salt 
5 to 6 cups of water 


1. Cut duck along joints and place in pot of water. 

2. Add salt. 

3. Boil at high heat for 15 to 20 minutes. Reduce heat 
and simmer for 15 to 20 more minutes. 


Serving suggestion ... 

Serve as is. 

Serves 3 to 4 persons. 
Preparation time: 15 to 20 minutes 
Cutting time: 5 minutes 

Cooking time: 30 to 40 minutes 


-131- 


ᓂᕿᑦᓴᓂᒃ, ᐃᓚᑦᓴᐃᑦ ᐊᒻᒪᓗ Bannock, Stuffing, and Dips 
ᒥᓲᑦᑕᐅᑎᑦᓴᐃᑦ 


SAL ᐃᒐᓯᒪᓗᔪᖅ 
ᓂᕐᕈᒼᓴᔭ. 
ᐊᑦᔨᓕᐅᕐᑐᕕᓂᖅ: 
ᒪᐃᓇ ᐊᐸᖃᖅ. 


Deep fried bannock. 
Photo credits: Mina 
Appaqaq 


ᐅᖅᓱᒧᑦ 


ᖃᑦᓗᑎᖅ 


ᐃᒐᓯᒪᔪᖅ ᓂᕿᑦᓴᔭ 


ᐱᖓᓱᔪᖅᑐᕕᓪᓗᒍ ᓇᑉᐸᒥᓪᓗ ᓂᕿᑦᓴᔭᒥᑦ 


ᖃᓗᕋᐅᑎᐊᓗᖅ ᐱᖓᓱᕕᓪᓗᒍ ᐳᑦᔪᓴᐅᑎᒥᑦ 
ᖃᓗᕋᐅᑎᐊᓗᖅ ᐊᑕᐅᓯᕕᓪᓗᒍ ᓇᑉᐸᒥᓪᓗ ᑕᕆᐅᒋᑦ 


ᖃᓪᓗᑎᐅᑦ 
ᖃᑦᓗᑎᒃ 
ᐱᖓᓱᓂᑦ 


© OSNOARWN> 


332 ᓥ 
iS ᕈ 


ᓋ. ᓥ 
PO 


by) 
a> ᙈ 


ᓇᕝᕙᖓᓂᑦ ᕐᖁᑦᓱᑕᒥᑦ 
ᐱᖓᓱᕕᓪᓗᒍ ᐃᒪᕐᒥᑦ 
ᖁᕐᓱᑕᓂᑦ ᐳᓐᓂᓂᑦ 


ᐳᓐᓂᒥᑦ 
ᐃᓗᐃᑦᑐᓂᑦ 


ᓂᕿᑦᓴᔭᖅ ᐅᓗᕐᕕᒋᓚᖓᔭᓐᓄᕕᓪᓗᒍ. 
ᐳᕐᕈᓴᐅᑎᒥᑦ ᐃᓚᓗᒍ. ᓂᕿᑦᓴᔭᖅ 
ᑕᕆᐅᓪᓕᓗᒍ. 

ᐳᓐᓂᖅ ᐊᐅᑦᑎᓗᒍ ᓂᕿᑦᓴᔭᓕᐊᕆᓚᖓᔭᑉᐱᑦ 
ᐃᒪᕐᒥᑦ ᐃᓚᓗᒍ. 

ᐅᓗᓪᓗᒍ ᓂᐱᓐᓇᒍᒍᓐᓇᐃᐸᑦ ᓄᕐᖃᓗᒍ. 
ᒪᑐᓪᓗᒍ CAL ᕿᑲᖅᑎᓗᒍ ᐃᑲᐅᕐᓂᐅᑦ ᓇᑉᐸᓂ. 
ᐳᓐᓂ ᐊᐅᑦᑎᓗᒍ ᓂᕿᑦᓴᔭᓕᐅᕈᑎᒋᓚᖓᔭᕐᓄᕕᑦ ᐅᓇᕐᓂᖓ 
ᕿᑎᖓᓂᑦᑎᓗᒍ. 
ᐅᓗᑦᓯᒪᔭᐃᑦ ᑭᑦᔭᐅᑎᒧᑦ 
ᓯᓇᒐᑎᒍᑦ ᐱᒋᐊᕐᕕᖃᕐᓗᑎᑦ. 
ᐃᑉᐱᒍᓱᑦᓯᐊᓗᑎᑦ ᐅᕐᓱᒧᑦ ᐅᑦᑕᐃᓕᕐᓗᑎᑦ ᒪᓕᒐᑦᓴᐃᑦ 
Loe DPA'PS †7-ᒥ 75-., ᐅᓗᑦᓯᒪᒻᔪᒃ ᒥᑭᔪᐊᐱᖅ 
ᐳᑦᑕᒍᓐᓇᓕᑐᐊᑉᐸᑦ CAL ᐅᔆᓱᖓ ᓇᒻᒪᓯᔪᖅ ᐃᒐᐅᑎᒋᓗᒍ. 
ᐃᒐᐅᑎᑦ ᐃᒐᕕᒻᒥᑦ ᓄᓪᓗᒍ. 

ᐅᓗᑦᓯᒪᔭᐃᑦ ᑕᓯᑎᕐᓗᒍ ᑕᑭᑦᑐᑲᐃᓕᓗᒍ ᑕᐃᒪ ᐅᒃᑯᓯᐅᑦ 
ᐃᓗᐊᓄᕐᓗᒍ ᐃᖅᓱᔭᓕᐊᕆᓗᒍ. 

ᐅᓇᕐᓂᖓ ᕿᑎᖓᓂᑦᑎᓗᒍ ᐃᒐᓗᒍ. 

ᐃᒐᐅᑎᑦ ᐃᒐᕕᒻᒥᑦ ᓄᓪᓗᒍ ᒪᒥᑦᑎᓗᒍ 

ᐃᒐᔭᐃᑦ ᑲᔪᓕᑐᐊᑉᐸᑦ. 

ᐃᒐᕕᓐᓄᕕᑦ ᐅᑎᕐᑎᓗᒍ ᐃᒐᓯᒻᒥᓗᒍ ᐅᓇᕐᓂᖓ 
ᕿᑎᖓᓂᑦᑎᓗᒍ. 

ᑕᕆᐅᖅᓇ ᐳᑦᔪᓴᐅᑎᒃ ᐊᒻᒪᓗ ᐳᓐᓂᒃ 
ᐃᑐᕈᓐᓇᑐᑎᑦ ᐅᑦᑐᕋᕐᓗᑎᑦ. 


ᐅᓗᓚᖓᔭᐃᑦ ᐃᓗᓕᓕᐅᕐᓗᒍ. 


ᐃᓗᐊᓄᕐᓗᒍ. 


ᑕᑭᑦᑐᑲᓕᐊᕆᓗᒍ 


ᓇᒻᒪᒋᔭᕐᓂᐅᕕᑦ 


Deep Fried Bannock 


6 % cups flour 

3 heaping Tbsp. baking powder 
1% Tbsp. salt 

⁄ cup lard (e.g., Tenderflake) 
3 cups water 

3 packages lard 


Place flour in mixing bowl. 

Add and mix in baking powder. Push flour up along sides of bow! 
leaving some on the bottom. 

Add salt. 

Melt lard and 800 to flour. 

Add water. 

Mix and knead dough until it is no longer sticky. (Add a little more 
flour if it is still sticky.) 

Cover and let sit for about % hour. 

Melt 3 pkg. lard in a deep pan on medium high heat. 

Cut the dough with scissors along the outer edge in a coil. 


Watch out for hot oil while doing Steps 11-15. When a small amount 


of dough floats to top then lard is hot enough to cook bannock. 
Remove pan from the heat. 

Stretch then place dough in pan by wrapping around in a coil. 
Cook on medium high heat. 

Remove pan from heat to flip over when golden brown. 

Place back on burner and cook on medium high heat. 

Make adjustments to salt, baking powder, and lard to your liking. 


ᑭᐊᑦᓴᐅᑎᐅᑦ ᐃᓗᐊᓂ ᐃᒐᓯᒪᔪᖅ ᓂᕿᑦᓴᔭᖅ 


Oven Cooked Bannock 


ᖃᓪᓗᑎᖅ ᐱᖓᓱᔪᖅᑐᕕᓪᓗᒍ ᓂᕿᑦᓴᔭᒥᑦ 
ᖃᓗᕋᐅᑎᐊᓗᖅ ᐱᖓᓱᕕᓪᓗᒍ ᐳᑦᔪᓴᐅᑎᒥᑦ 
ᖃᓗᕋᐅᑎᐊᓗᖅ ᐊᑕᐅᓯᕕᓪᓗᒍ ᑕᕆᐅᒥᑉᑦ 
ᖃᓪᓗᑎᖅ ⁄ ᐳᓐᓂᒥᑦ 

ᖃᓪᓗᑎᖅ ᒪᕐᕈᕕᓗᒍ ᐃᒪᕐᒥᑦ 

ᒪᕐᕈᒃ ᒪᓐᓂᑦ 

ᖃᓪᓗᑎᖅ % ᐃᒻᒧᒥᑦ 


ᑭᐊᑦᓴᐅᑎᐅᑦ ᐃᓗᐊ 3850-ᒥ ᐅᓇᕐᓂᖃᑦᑎᓗᒍ 


1. ᑲᑎᑎᓗᒋᑦ ᓂᕿᑦᓴᔭᖅ, ᐳᑦᔪᓴᐅᑎᖅ ᐊᒻᒪᓗ 
Cab. 


ᒪᓚᓐᓂᓂ ᐃᓚᓗᒍ, ᐃᒻᒧᒃ, ᐳᓐᓂᒃ ᐊᐅᒪᔪᖅ 
ᐊᒻᒪᓗ ᐃᒪᖅ. 

ᐅᓗᓪᓗᒍ ᓂᐱᑦᑕᓗᐊᑦᐳᒍᓐᐃᓕᖅᑎᓗᒍ. 
ᓯᑕᒪᐅᓕᓗᒍ ᑕᐃᒪ ᐃᒐᐅᑎᓄᑦ ᐃᓕᓗᒍ, 
ᑕᓯᑎᕐᓗᒍ ᐃᒐᐅᑎᐅ ᐃᓗᓕᓕᒪᖓᓄᑦ. 
ᐃᒐᐅᑎᑦ ᑭᐊᑦᓴᐅᑎᐅᑦ ᐃᓗᐊᓄᕐᓗᒋᑦ 
ᖃᓚᒐᕗᖕᖑᐊᑐᑦ ᑲᕙᓕᑐᐊᕈᑎᑦ. 

ᑕᕆᐅᖅᓇ ᐳᑦᔪᓴᐅᑎᒃ ᐊᒻᒪᓗ ᐳᓐᓂᒃ 
ᓇᒻᒪᒋᔭᕐᓂᐅᕕᑦ ᐃᑐᕈᓐᓇᑐᑎᑦ ᐅᑦᑐᕋᕐᓗᓗᑎᑦ. 


oa 7 FY DN 


6 cups flour 

3 Tbsp. baking powder 
1 Tbsp. salt 

Y% cup lard 

2 cups water 

2 eggs 

Ye cup milk 


Preheat oven to 350° 


1. Mix flour, baking powder, and salt. 

2. Add eggs, milk, melted lard, and water. 

3. Mix and knead dough until it’s no longer sticky. 

4. Divide into 4 pieces and place into pie pans, 
spreading out to edges. 

5. Place pie pans in oven and bake until golden brown. 

6. Make adjustments to salt, baking powder, and lard 


to your liking. 


- 134 - 


ᐃᓚᑦᓴᐃᑦ 


Basic Stuffing 


ᖃᓪᓗᑏᑦ ᐱᖓᓱᑦ ᓂᐊᖁᔭᖅ ᐸᓂᕐᑐᖅ ᐃᓚᕿᓯᒪᔪᖅ 
ᒪᕐᕈᓱ ᐅᑲᓕᐅᑦ ᓂᕿᖏᑦ 

ᐊᑕᐅᓯᖅ ᐅᐊᓂᖅ 

ᖃᓗᕋᐅᑎᐊᓗᖅ ᒪᕐᕈᕕᓗᒍ ᐸᑕᒥᒼ ᐅᕝᕙᓗᓐᓃᑦ ᐳᓐᓂᒥᑦ 
ᑕᕆᐅᓪᓕᓗᒍ ᓇᒻᒪᒋᔭᖓᓂᑦ 


1. ᐸᓂᐅᑉᐹᒧᑦ Dds ᒪᕐᕈᒃ ᖃᓗᕋᐅᑎᐊᓗᒃ ᐸᑕᒥᒼ 
ᐊᐅᑦᑎᓯᕕᒋᓗᒍ. 

2. ᐅᑲᓕᐅᑦ ᓂᕿᒐ ᐊᒻᒪᓗ ᐅᐊᓂᑦ ᑐᖁᓗᒋᑦ, 
ᐳᓪᓂᒧᑦ ᐊᕿᓕᕐᖏᓂᖓᓐᓂᓗᓐᓂᑦ. 


3. ᓂᐊᖂᔭᖅ ᐃᓚᕐᕿᓯᒪᔪᖅ ᑐᕐᖁᓗᒍ. 


ᐃᒐᓗᒋᑦ 


ᒥᓲᑦᑕᒐᑦᓴᖅ 


ᐊᑕᐅᓯᖅ ᑲᕐᓕᖅ 
1/4 ᖃᓪᓗᑎᖅ 1/3 ᖃᓪᓗᑎᖅ ᐅᖅᓱᖅ ᐳᓐᓂᖅ 
ᑕᕆᐅᓪᓕᐊᐱᓪᓗᒍᓗ 


1. ᐃᓚᕐᕿᓗᒋᑦ, ᖄᓗᐊᖏᔭᕐᓗᒋᑦ, CAL ᒪᖅᐸᓗᒋᑦ 
2. ᐃᓚᕐᕿᓯᐊᕐᓗᒋᑦ, ᐅᖅᓱᒥᑦ ᐃᓛᐱᖃᑦᑕᓗᒋᑦ. 
3. ᑕᕆᐅᒥᑦ ᓇᒻᒪᒋᔭᓐᓂᕖᑦ ᐃᓚᓗᒍ. 


3 cups bread crumbs 

2 stalks celery 

1 onion 

2 Tbsp. margarine or lard 
Salt to taste 


1. Melt and heat 2 Tbsp. Margarine in a frying pan. 


2. Add the celery and onions, and fry until tender. 
3. Add bread crumbs to the mix. 


Garlic Dip 


1 head of garlic 
1/4 to 1/3 cup oil 
pinch of salt 


1. Separate, peel, and press the garlic cloves. 


2. Chop very fine, adding oil a little at a time. 
3. Season to taste with salt. 
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res 
ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᒥᐊᔨᐊ ᐸᓚᒥ Photo credit: Miriam Fleming 


ᑲᐅ. NWO Your Own Recipes 


Photo credits: 
Lucassie 
Arragutainaq, 
Lisi Kavik, and 
Mina Appaqag. 
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ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᓗᑲᓯ ᐊᔭᒍᑕᐃᓐᓇᖅ Photo credit: Lucassie Arragutainaq 
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ᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᓗᑲᓯ ᐊᔭᒍᑕᐃᓐᓇᖅ Photo credit: Lucassie Arragutainaq 
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ᐊᑦᔨᓕᐅᖅᑕᐅᔪᕕᓂᖅ: ᑖᔭᓖᓐ ᖃᕝᕕᒃ. Photo credit: Darlene Kavik 
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